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A BOOK FOR THE COOK. 



PREFACE. 

The object of the compilers of 

A BOOK FOR THE COOK 

has been, to collect valuable old fashioned receipts inherited by them from 
the original settlers of the New England states. 

Many of these formulas have been jealously guarded and secretly pre- 
served in private families who were famous for them, and they have been ob- 
tained only through the courtesy of individuals, now to be given to the public 
for the first time. 

Doubtless this book will prove a valuable assistant in every 
Mtchen, while the old time associations that it will revive will appeal to all 
^ood housewives. It will also commend itself to those interested in the in- 
struction of children in hygenic cooking that calls for trained skill and sciien- 
tific knowledge. Although courses in cooking have only recentty been intro- 
duced into the public schools of the country, the usefulness of the study has 
been universally acknowledged and commended ; therefore not only teachers 
feut scholars will be pleased to have the benefit of successful receipts that 
have been tried by generations of skilled cooks. 

The advertisements that have been inserted^ add greatly to its value, 
as they are useful gtddes to where the best articles necessary to a household 
«can be obtained, and they have been selected with unusual care with refer- 
ence to this purpose. 

This book is -dedicated to all good housewives and especially to 
M^- Frederic Bronson, who has been foremost in her interest and generosity 
in promoting the work of The Greenfield Bill Village Improvement 
Society, 
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ELASTIC STARCH is the oaly genuine article. 



SOUPS. 

French Bouillon. — 5 pounds shin of beef, 1-4 ^und calves liver. After 
washing, put in covered pot of cold water, let warm slowly, skim before boil- 
ing and add 1 carrot, 1 turnip, 1 parsnip, -peeled and ctit in four pieces; 

1 spray x)ar8ley, 2 beets cut in half, 2 whole i)eppers, 2 whole cloves, 1 small 
bay leaf, 1 teaspoon salt, 1-4 nutmeg grated, cover and boil slowly 4 hours, 
put in bowl, use next day after taking oflf fat. — Mrs. H. H. Dui-yee, 

French Bouillon. — ^Put 5 pounds of beef in cold water, cover, simmer 
tmtil scum is taken oflf, then let boil slowly, add 2 carrots cut in half, 1 white 
turnip, 1 parsnip, 2 leeks, 1 celery root, a little parsley, 1 bay leaf, 2 cloves, 

2 whole pepi)ers, 1 garlick ; boil slowly &ve or six hours. Very nourishing, 

— Mrs- Kissam. 

Calve's Head Soup.— To the head and feet add at least 10 quarts of water, 
when boiled sufficiently to enable you to remove the meat from the bones, 
take them out of the water and select the best pieces for the stew, return all 
into the pot and let the soup boil well. Take out aU the bones about 2 hours 
before it is to be served and add the following seasoning : A tablespoonf ul of 
ground cloves, 1 of alspice, 1-2 of mace, 1-2 of a nutmeg, 1-4 teaspoonful of 
cayenne i)epper, black x^epper and salt to the taste. 2 white onions and 3 
tablespoonsful of thyme, savory and sweet majoram, mixed well and passed 
through a sieve ; have ready force meat balls, which must be made of tender 
veal cutlets and about the fourth i>art of the fat of some salt {>ork, minced 
very fine and seasoned with a little nutmeg, pepper and salt ; beat up an egg 
and mix it in, then roll in balls with flour and fry them a light brown; put 
the baDs in the soup and also the yolk of a hard boiled egg and a few slices of 
lemon. About 20 minutes before serving, put into the soup one quart of 
white wine and one pint of iK)rt, or if you do not care to mix the wines, put 
in 3 pints of either one. If you cannot procure the feet you may substi- 
tut;e 2 pounds of soup meat. , Brown about a 1 1-2 pint of flour, mix with it 
nearly 1-2 a pound of butter rolled very smooth, and stir it into the soup half 
an hour before you dish it. The brains must be tied in a clean linen cloth 
and boiled ; when done they may be returned to the soup or made into cakes, 
^to serve with the stew, by mixing them with a little flour, an egg, pepper, 
salt and nutmeg, formed into little, cakes and fried. 

The Stew. — ^Put the best pieces of the meat into a stew -paxi with butter 
and flour on the bottom, lay them close together, season as you do the soup, 
flour the top, cover aU with soup and put it into the oven ; garnish with slices 
ot: lemon and lay the balls on top. — Theodora Duer, 
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Makes linen look good as new— ELASTIC STARCH. 

GxjMBO Soup. — Joint 2 chick ens, cut tip 2 ciiions, ard fiy 'with the chicken 
in lard a light brown, while frying, add a tablespoonfnl of flonr and continue 
to fry nntil a dark brown, then pour on 4 or 5 quarts of water and put on tp 
boil with some slices of ham cut up small, 1 teaspoonful of black pepi)er, 1-2 
teaspoonful of cayenne. The gumbo must boil steadily for 3. hours, just 
before serving add a tablespoonfnl of x)ounded sassafrass and give 1 boil up. 

— Louisa Troup. 

Okra Soup. — 2 pounds of lean beef in pot with 7 quarts of water, (put it 
on at 9 o'clock in the morning if for a 3 p. m. dinner,) let it boil up once and 
then remove all the scum, add 3 dozen Okras cut in round slices very thin, 
2 white onions chopped fine, 1 dozen ripe tomatoes, removing the skin and ' 
cut up fine, add salt and pepper, a little thyme, and let it boil gently but 
steadily until served, add to it com cut oflf the cob, lima beans and 2 new 
X)otat6es, and then add another quart of water, boil gently or it will bum. 

— Charlotte Bumkeehoff, 

Crab Soup. — Clean the Crabs and put in water ; to 2 dozen clams put 1 
gallon of water, boil it down to 2 quarts, thicken the soup with the fat of the 
crabs, a bit of butter rolled in flour, half a pint of cream, pepper and salt to 
the taste, a little parsley and a few bits of biscuits, and a little bacon ; when 
dished take out the bacon. 

Corn Soup. — 1 pint of grated green com, 1 qt. of milk, 1 pint of hot 
water, 1 heaping tablespoonfnl of flour, 2 tablespoons of butter, one slice of 
onion, salt and pepper to taste ; cook the com in the water 30 minutes, let the 
milk and onion come to a boil, have the flour and butter mi^ed t<>gether and 
add a few tablesx)oons of the boiling milk, when perfectly smooth stir into 
the milk and cook 8 minutes, take out the onion and add the com, season to 
taste and serve. — Mrs. l%omas B. Bartram. 

Pea Soup. — Blanch a quart of large ^^eas, with some lettuce and chervil, 
mix them togetiier and pass through a sieve, add some soup to them and bring 
to a boil, then add half a quart of thick cream and a piece of butter. Pour 
this in the soup dish on 1-2 quart of small peas which have been well cocked. 
You can add, if you like, a little chopped up lettuce and some sorrel, cut in 
very fine slices, and a little chervil. — Sara O- Bronson. 

Julienne Soup. — ^Take some soup meat for the soup, also the gizzard, 
wings, heart, etc. and carcase of chickens, and cook it 6 or 7 hours ; then 
have some slices of beef cut up very fine, add it to the soup and cook it again 
at least 2 hours. 

Julienne. — Cook an onion which is cut very fine, then add the vegetables — 
carrots, turnips, leeks, celery and a large piece of turnip, so that you can take 
it out just before serving ; bring it to a glaze ; now add the soup, (and for 6 
persons,) put in one piece of sugar, and reduce it to a glaze at least twice 
more. Have the soup boiling, half an hour before serving take the grease 
off. — Eliza Winthrop. 
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Beware of imitations. Use ELASTIC STARCH, 



Clam Soup. — 50 clams, 1 carrot, 1 leak, 1 onion and 1 parsnip. Put the 
clams in a deep saucepan with the above vegetables ; add enough stock to 
make them boil, then add 1-2 a pound. of crackers, or else a piece of bread as 
large as your fist, and a piece of butter. Let them boil at least 1 hour ; take 
it off the fire, take out the vegetables and add 2 spoonsful of flour well mixed 
with a piece of butter large as a hen's egg, stir it well and before serving add 
a little mace and a cup of boiled cream and a small pat of butter. — €r M,B.S, 

Tomato Soup. — 1 tablespoonful of cornstarch, 2 tablespoonsf ul of flour and 
1 of butter. Stir this together over the fire until it is smooth, add by degrees 
1 quart of milk scalded in a double boiler and stir constantly. Let this boil 
up once, add pepper and salt, keep the mixture hot ; meanwhile cook a quart 
can of tomatoes 15 minutes, strain add a smaU 1-2 teaspoonful of soda. 
Just as it is ready for the table add the milk mixtui'e ; both must be boiling 
when mixed but should not be allowed to boil again. — /. A. S. Burr. 

Asparagus Soup. — For. 12 persons. Take 3 bundles of asparagus, take off 
all the green ends and put them in water with a little salt and cook them well, 
then dry them and pass them through a very fine sieve. Take a saucepan 
and melt 1-4 a pound of butter and mix with it some flour, then add some 
sbup to make a sauce, add to this sauce the puree of asparagus, and just be- 
fore serving it add a little cream and a big piece of butter. Serve it very hot 
and have some little pieces of fried bread to serve with it. 

String bean soup may be made by substituting them for asparagus. 

— Sara G. Bronson. 

Consomme with Poached Eggs. — Take 6 eggs and drop them 1 by 1 into 
boiling water in which has been melted a saltspoonful of salt, add a table- 
spoonful of vinegar to the water ; when the eggs are firm transfer them to 
the tureen to which add very gently 3 pints of consomme. 

Cold Consomme or Bouillon. — Make a strong consomme and set it in the 
ice-box to cool ; remove the fat and when wanted, heat until it liquifies, then 
cool it very quickly in ic*:^ and serve it in cups before it congeals. 

— S. G, Bronson. 

Oyster Soup. — Made with milk or water. Drain and wash 50 oysters, 
bring them to the boiling point and drain, saving the liquor, to this add a 
pint of water, 6 whole pepper corns, the same of whole allspice and a tiny bit 
of mace ; rub together 2 tablespoonsf ul of butter and 1 of flour, add to the 
liquor a pint of milk, when hot add the thicking, stir constantly until smooth 
and of the consistency of thin cream ; add the oysters, a teaspoonful of salt 
and serve immediately. The thickniug may be omitted, the butter added at 
the last moment with the oysters, and water used instead of milk. 

—Mrs, E, H. Nichols. 

Noodles for Soup.— Beat 1 egg, add 4 tablespoonsful of milk, make into 
a paste with flour ; roll thin and leave on pastry board imtil dry enough to 
cut into narrow strips and inch long, drop into soup 10 minutes before serving. 
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ELASTIC STARCH brings a smile. 



CmcKEN Soup. — Roast a large chicken and cut aH the meat from the bones, 
chopping and pounding it into a pulp, with 1-4 a pound of rice that has been 
boiled ; break the bones and put them with the skin into 2 quarts of cold 
water and let them simmer gently for 2 hours on the back of the fire, or until 
it is cooked to a weak broth. Strain this and add the chicken and rice ; now 
press this through a sieve and set it aside to cool, remove the fat, heat the 
soup in a double boiler, bat do not allow it to boil. Just before serving add 
1 gill of cream that has been heated but which is not boiling. Season with 
pepper and salt. 

Tomato Bisque, — 1-2 can of tomatoes cooked until soft enough to strain. 
Scald 1 quart of milk in double boiler, cook 1 tablespoonf ul of flour in 2 table- 
spoonsful of butter and stir slowly into hot milk. Cook in double boiler 5 
minutes, season, add a pinch of soda and when ready to serve, add the strained 
tomatoes, 

Frederica Davis' Puree op Chicken. — Put a chicken in a saucepan with 
some carrots, onions, turnips, celery and parsnips cut very thin, and 4 cloves, 
pour on it some white bouillon and some rice, and boil it all very slowly for 
1 1-2 hour, now take the chicken out and take off all the white meat and cut 
it very fine, and add the rice to it and force it through a sieve with a wooden 
spoon, take out now the vegetables and i>ass them also through the sieve and 
then put them back in the soup^ put in the saucepan to heat it, and add a 
1-2 glass of cream which has been heated, add a pinch of mace and of white 
pepper and salt to the taste, but do not let the soup boil anymore. Cut in 
very fianaU pieces, about the size of a pea, some fried bread and serve with 
the soup. If the soup is not thick enor^gh, add to it 2 spoonsful of flour that 
is well mixed with some butter, — Sara O. Bronson. 



WAYS OF cooking SEA FOOD. 

" If you don't see what you want. Fish for it." 
** The best fish is the one that's caught," says the old proverb ; but, having 
caught him, the next thing is to know the best way of cooking him. 

How TO Select Fish. — Select fish of medium size, eyes bright and full, 
giUs red ; lobsters, crabs and crawfish, when recently caught, always retaiu 
some muscular action. When boiled the tail of the lobster preserves its elas- 
ticity if fresh. Praims and shrimps are firm and crisp when fresh. If oysters 
are fresh the shells are firmly closed. 

Sardine Butter. — Take a box of boneless sardines, 1-2 pound of fresh 
butter, a small quantity of Pate de Foie Gras with truffles, pound well in a 
inortar, add salt and pepper, then rub through a sieve. Serve with salad and 
hot biscuits. — Elisabeth Bronson^ 

Knox's Gelatine the Purest Made. 
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Laundry jour Shirt Waists with ELASTIC STARCH. 



Fish a la Creme. — 2 pounds cold boiled fish — halibut or cod ; pick very 
fine. Scald 1 pint milk, add flour enough to make like paste, add 1-4 i)ound 
butter, (take milk off before adding butter,) season with nutmeg, pepper 
and salt : whip in the yolks of 4 eggs, one by one, butter the dish, first a layer 
of paste then fish until the dish is full — top layer being paste. Crumbs of 
bread on top of all. Bake 3-4 hour in moderate oven. — Mrs. Kissam, 

Planked Shad. — The plank used should be of well-seasoned hickory or of 
oak, about 3 inches thick, 2 feet long and 1 1-2 foot wide. Any soft wood 
gives a woody taste that is most objectionable. Get a fine roe shad, as fresh 
from the water as possible, scale, split down the back, clean, wash well and 
wipe dry. Dredge with salt and pepx)er. Place the plank before a clear fire 
to get piping hot. Then spread the shad open and nail it skin side down to 
the plank with four large-headed tacks. Put the board before the fire, large 
end down. In a few moments reverse the board, so that the other end will 
be down, and do this every few moments until the fish is done. To determine 
that accurately pierce with a fork, and if the fish is flanky it is perfected. 
Spread with butter and serve on the plank, or draw out the tacks and slide 
off on a hot platter. Planked shad, like tarrapin, should be served with 
baked potatoes, and, if possible, with green peas and a lettuce salad. The 
shad roe should ba parboiled first to prevent the spluttering, then fried. 

Barbecue Shad. — Split the back of the fish and wet with vinegar. Put it 
on the gridiron with the skin next to the fire, sprinkle with cayenne and salt, 
and baste with butter, cover, and just before serving sprinkle lemon juice 
over it. For the gravy, brown a small piece of butter with a little boiling 
water and flour, pepper and salt. 

TuRBOT, Breaded.— Before putting fish to boil let the water boil. Boil a 
large piece of cod fish or halibut of about 3 X)ounds, when cold pick out the 
bones and sprinkle with salt and cayenne pepper. Make a sauce of a quart 
of milk, 3 tablespoonsful of salt, nutmeg, a teaspoonful of white pepper, a 
small bunch of thjTue tied in a bag. Rub the butter with the flour, stew the 
onions (cut up small) in the milk, when the onions are well boiled, i)our the 
milk on the flour and butter, rub it quite smooth, add the other ingredients, 
stir over a slow fire until it thickens, add the yolks of 2 eggs beaten. Pass 
this sauce when well boiled through a sieve, chop a little parsley fine, put in 
baking dif h a layer of fieh, sprinkle a little parsley, then a layer of sauce and 
so on until the dish is full ; sprinkle the top with bread crumbs and grated 
I)armesan cheese, bake 1-2 an hour. — S. O. Bronson. 

Fish Chowder. — 1-2 a pound of salt i)ork fried out in a soup i)ot, take out 
the pork and put in 2 onions and parsley chopped fine, and fry them brown 
in the fat. Have 2 or 3 pounds of cod or haddock cut in pieces 2 or 3 inches 
square and half as much fried potatoes, put in layers, with salt and pepper to 
the taste, 2 tablespoonsful of Worcestershire sauce, take the fat off, add a pint 
of cream to thicken it. 1-2 an hour before dinner turn the soup on the yolks 
of 3 eggs, weU beaten up. 
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The broadening out of our business necessitates the 
tearing down and building up the two rear buildings 
connected with our present store to a uniform height of 
five stories. 

This enlargement absolutely requires the sacrifice of 
more than half of our usual stock, as the selling space 
during alteration is to be reduced one half. We there- 
fore make tremendous cut in prices in every department. 
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Use ELASTIC STARCH. Flat Iron Trade Mark. 

Brook Trout. — Wash, drain and split. Have some thin slices of fat salt 
pork in a pan, ard T^hcn hot srd eroigh cf the f^t is fiied cut, lay en the 
fish, rolled in flour and seasoned with salt. Fry a delicate brown. If a cream 
gravy is desired, after removing the fish pour a cup of cream into the pan, 
salt and pepper, boil a mcment or two and ]jQur over the fish. 

Baked Whitefish. — Prepare a dressing of fine breadcrumbs and a little 
salt pork chopped up fine, and seasoned with salt, pepper, sage and parsley. 
Fill the fish, sew up, sprinkle outside with salt, pepper and bits of thin salt 
pork or butter ; dredge with flour and bake an hour, basting often. Serve 
with egg or i)arsley sauce and slices of lemon. 

Terrapin, a la Maryland. — Boil them until the shell can be easily sep- 
arated from the meat, (of course they must be put in the pot alive,) remove 
the head, tail, nails, and skin from the claws. To 6 medium sized terrapins, 
or 2 quarts of meat, put 1-2 a pound of butter, cut up fine, a pint of white 
wine, 1-2 a pickled pepper, and black pepi)er and salt. This dressing can be 
put over the meat at any time. Just before serving, put it over the fire, and 
when hot stir in 2 ounces of butter, rolled in 2 tablespoons of flour ; stew 10 
minutes and serve hot. In taking off the shell, preserve the liquor that runs 
from the terrapin, and put it in the gravy, also the eggs which are a great 
dainty and which must be cooked with the meat and the dressing. 

Clam Chowder. — 25 hard-shell clams, 50 soft shell clams, chop, and add 
an equal measure of chopped potatoes ; 2 large onions, 4 large tomatoes, 1-2 
teaspoonful black i)epper, 1 tablespoonful salt, 1-4 teaspoonful red pepper, 2 
bunches parsley, 1 teaspoonful thyme, 1 teaspoonful Worcestershire sauce. 
Put in porcelain kettle in layers with 3 layers broken milk crackers. Cover 
all with water. Cook 3-4 hour. Stir occasionally. — Mrs. Beynolds. 

Cod Fish Balls. — Rub 2 schredded wheat biscuits rather fine, mix with a 
double amount of picked or shredded cod fish, add a dash of pepjJer and 2 well 
beaten eggs ; then pour over gradually 1-4 cup hot milk, form into balls, dip 
in egg and then in rolled shredded biscuits and fry in smoking hot fat. 

Scalloped Fish. — Take 2 pounds of cold boiled fish, halibut or cod is best, 
cut into small pieces ; scald 1 pint of milk in a saucepan, mix in flour enough 
for a paste, add 1-2 pound of butter, after removing from the fire, season 
with 1-2 a nutmeg, black pepper and salt to taste. Whip in the yolks of 4 
eggs, butter a dish, lay on first a layer of this paste, then of fish until the dish 
is full, leaving a layer of the paste uppermost. Put some crumbs over the 
top with a little grated nutmeg. Bake in a moderate oven 3-4 of an hour, (too 
hot an oven would dry it too much.) A little parmesan cheese grated over 
the top would be fancied by some. 

Salmon Croquettes.— Mince 1 can of salmo, 2 eggs, pepper and salt to 
taste ; 4 milk crackers rolled fine ; mix thoroughly ; make in oblong shape, 
fry in butter. 
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No Laundry Complete without ELASTIC STARCH. 



Salmon in a Mould.— 1 can salmon, 4 eggs beaten light, 4 tablesx)oonsful 
butter, 1-2 cup bread crumbs, pepper, salt and minced parsley ; chop the fish 
fine, then rub in a bowl with the back of a silver spoon, adding the butter 
until it is a smooth paste ; beat bread crumbs with the egg before working 
all together. Place in buttered monld, boil or steam 1 hour, serve with to- 
mato sauce. 1 pint stewed tomatoes, 1 tablespoonful butter, 1 of flour, 1 
small onion, 1 sprig parsley, blade of mace, salt and pepper to taste. 

Scalloped Salmon. — Mince the salmon well, oil and the meat. Put a 
layer of it in a buttered dish, then a layer of sauce, made of 1 pint of boiling 
milk thickened a little, seasoned with pepper and butter, over this layer put 
a layer of cracker crumbs or bread, (crackers prefered,) then a layer of sal- 
mon, crackers on top, put piece of butter on top of all, bake 1 hour. Brown 
nicely and turn it out on a warm platter. Be sure the baking dish is well 
buttered. — /. A. S, Burr, 

Salmon Salad. — 1 pint milk, a small piece of butter, salt and pepper, (cay- 
enne is the best,) 1 tablespoonful cornstarch ; cook until it thickens, set away 
to cool; 1 can of salmon, butter a dish, put in a layer of bread or cracker 
crumbs, next a layer of salmon, then cream dressing, filling up the dish in 
this way, having a layer of crumbs on top. Put into a hot oven for 20 min- 
utes. Serve at once. — Mrs. F. E. Bradley, 

. Saute of Scallops with Mushrooms. — Cut in small pieces 1 pint scallops 
which have been boiled about 15 minutes. Squeeze over them the juice of 
1 lemon ; add 1-2 teaspoonful cayenne, 1 teaspoonful salt, 2 tablespoonsful of 
butter. Put in chafing dish and stir until butter begins to brown. Then add 
small bottle of mushrooms with the liquor, and 1 cup of sweet cream added 
last, when they have cooked about 10 minutes, constantly stirring. 

— Mrs. Beynolds. 

Broiled Oysters with Brovstn Sauce.— Dry and season oysters as for 
frying. Have ready a wire broiler and a good clear fire ; arrange the oysters, 
broil a minute on one side, turn and broil upon the other. Put them in a hot 
dish, add a tablespoonful of butter, a tablespoonful of lemon juice and a dash- 
ing of salt and red pepper to every 25 oysters. The browned oysters that are 
frequently called broiled oysters, are cooked on an ordinary cake griddle, a 
brown sauce being made with a thickning of flour and butter. 

—Mrs, E, H. Nichols, 

Fricasee op Oysters.— Put 75 large oysters into a farina kettle and heat 
until swollen. Turn in cullender to drain. Put the liquor on the fire and 
add 1 pint of milk, 3 tablespoonsful of com starch dissolved in milk and 1-2 
I)ound of butter ; put in i)epper, very little mace and salt. Boil oysters in the 
liquor about 10 minutes, and just before dishing add 2 yolks of eggs well 
beaten ; add parsley chopped very fine or celery extract to flavor. For 75 
oysters about 1 pint of liquor is needed before adding the milk, — G. M. B. S» 
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best buying to be had 



KNOW 



That we keep the best of everything in Kitchen Utensils 
and SuppiJES ; Crockery and China, Toilet Sets, Lamps, Silver- 
ware and Table Linen, Piixows, Bed Linen and Blankets, 
RcGS, Carpets, Curtains, Upholstery and '* Things House- 
keeping" innumerable 



BUT 




DAVENPORTS 

BUREAUS 

CHIFFONIERS 

COUCHES 

BUFFETS 

TABLES 

SETTEES 

CABINETS 



They may not know that we now have 
in our Furniture Department, the finest prod- 
ucts from all the best Furniture Manufac- 
tories in the country. 



DRESSING TABLES 
BOOK CASES 
LADIES' DESKS 
CHINA CLOSETS 
MORRIS CHAIRS 
FANCY CHAIRS 
HALL CHAIRS 
BOX COUCHES 



BRASS AND IRON BEDSTEADS. 
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ELASTIC STARCH First and Best. TRY IT. 



Broiled Oysters. — ^Drain the oysters thoroughly through a cuUendg^r, and 
dry them, put in an oyster broiler and cook. Pour over them hot melted 
butter, after they are put into the dish in which they are to be served, season 
with pepper and salt. 

Deviled Clams, — 50 clambs chopped fine, 1 coffee cup grated bread crumbs, 
6 hard boiled eggs, chopped : melted butter size of an eggj 1 onion grated fine, 
salt, pepper and parsley to taste. Soak bread crumbs in milk enough to cover 
them, fill shells, sprinkle bread crumbs over and bake 20 minutes. 

Clam Fritters. — 12 clams minced fine, 1 pint milk, 3 eggs ; add the liquor 
from the clams to the milk, beat the eggs and put to this, with salt and -pep- 
per, and flour enough for a batter ; lastly the chopped clams. Fry in hot 
lard, trying a little to see that the fat and batter are right. A tablespoonful 
for each fritter. 

Creamed Oysters. — 1-2 tablespoonful butter melted in a saucepan and a 
heaping tablespoonful flour ; cook a few minutes and stir in gradually 1 cup 
of hot milk ; season with salt, pepper and a teaspoonftd of celery salt ; wash 
and pick over carefully 1 pint of oysters, boil them in their own liquor until 
plump, drain, and pour over them the sauce. 

Lobster in Variety. — Lobsters are in market all the year round, but are 
at their best from April to October. They should be chosen more by weight 
than size, the heaviest being the best. The large ones are apt to be watery. 
The male, though usually smaller, has the finer flavor and the flesh is firmer; 
but the female has that beautiful coral so highly prized by cooks for coloring 
the sauce and for garnishing salads and fish. 

Lobsters are frequently sold ready boiled, but if obtained alive should be 
put at once into a pot of boiling water and kept boiling rapidly from 20 min- 
utes to 3-4 an hour, according to their size. If boiled too long the meat be- 
comes stringy, and if not cooked enough the spawn is not red. If the lobster 
is to be served without sauce, separate the body from the tail, break off the 
claws and crack them, b it do not remove the shell ; also split the body from 
end to end. Arrange all on a dish with the head upright in the center and 
garnish with plenty of parsley. Pass slices of cut lemon and any prepared 
sauce to suit the taste. Lobsters are, however, seldom served in this way. 
The shell is usually removed and the meat cut up. The black thread which 
runs through the body should be removed with care. 

A Delicious Receipt for Cooking Lobster. — Select 2 heavy lobsters, say 
2 pounds each. Place them in warm water, add a tablespoonful of salt, cook 
slowly for 3-4 of an hour, when cool open, cut meat into dice, take 1 pint of 
cream, put in double boiler, thicken with yolks of 3 raw eggs, a little cay- 
enne, 1-4 pound of butter, boil, then add lobster ; after the lobster is thorougly 
heated add 4 tablespoonsful of sherry and a little maderia, pepper and salt. 
Canned lobster does nicely, (a SIO cent can, equalling 1 fresh lobster.) This is 
Simon Leageu's recipe and is very fine. 
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It Never Fails. Always Good. ELASTIC STARCH. 



Lobster Chowder. — Cat 1-4 a pound of salt pork into dice and fry a pale 
brown in a deep iron skillet. Throw in one onion peeled and cut into rings ; 
add a pound of potatoes peeled and cut into thin slices ; cover with a pint of 
milk and hoil until the potatoes are tender — do not allow them to become so 
soft that they break. Have ready 2 jwunds of lobster cut into dice, add to 
the potatoes with 10 or 12 small round crackers. Cover and steam gently 
until the crackers are soft, season with salt, pepper, 1-2 a teaspoonful of very 
finely minced parsley and a few drops of lemon. Serve at once in a warm 
tureen. 

Lobster Patties. — Mince 2 pounds of lobster, add 1 tablespoonful of melted 
butter, 2 tablespoonsful of cream, 1-2 a teaspoonful of lemon juice and the 
same quantity of chopped parsley. Stir the mixture over the fire and fill 
small patty cases with it. It should be rich and creamy. To prepare the 
cases, roll out some puff paste about 1-4 an inch in thickness, line small patty 
pans, place on each a wedge of bread and cover with another layer of paste ; 
brush over with the yolk of an egg, and bake in a brisk oven for about 15 
minutes. When done cut a small round piece out of the top, and with the 
handle of a small spoon scoop out the bread, being careful not to injure the 
case. Fill with the mince, arrange on a doily, garnish with parsley and 
thrust a small spray in the opening on top of each patty. 

Lobster Croquettes. — Chop 2 pounds of lobster very fine with 1-2 an 
onion, 1-2 a teaspoonful of parsley, a salt spoonful of salt and a trifle of cay- 
enne. Mix with 1-2 a cupful of cream and the yolk of an egg, Shaye into 
round or oblong shapes with floured hands; roll in a beaten egg, then in 
cracker crumbs, and fry in hot sweet lard. Drain on blotting paper, dish and 
garnish with parsley and cut lemon. 

Lobster Sauce. — To serve with any boiled fish. Cut the lobster into small 
square pieces and reserve the spawn. Pound the latter into a smooth paste 
and set both aside until wanted. Make 1 pint of white sauce with butter, 
flour and milk, let it boil for 5 minutes, add salt and pepper to taste, a little 
pounded mace, 1 tablespoonful anchovy sauce and 3 tablespoonsful of cream. 
Mix the sauce well, then add the lobster and the spawn — about 2 pounds are 
required. Do not let it boil after adding the lobster, or it will lose its nice 
red color. This is served at fashionable hotels as " Sauce a PAurore." It is 
very nice served with white fish, as it has a pretty pink color. 

Lobster Chops. — Cut 1-2 pound boiled lobster into small dice. Put 2 oz, 
of butter into a stew pan, and when it bubbles, sprinkle in 1 tablespoonful of 
flour, then pour in a cupful of boiling cream and the lobster, stir until scald- 
ing hot, take from the fire and when slightly cold stir in the beaten yolks of 
3 eggs, a little nutmeg, cayenne pepper and salt to taste. Return the mix- 
ture to the fire and and stir long enough to set the eggs, spread the mixture 
on a buttered plate, 1 inch thick. When cold form into shape of chops, roll 
in egg and bread crumbs and fry in hot lard. Stick a claw in the pointed end 
of each chop. — Mrs. D, N, P. 
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INSURANCE, 
REAL ESTATE. 

RENTS. INTEREST ON DEPOSITS. 

Burr & Knapp, 

15oivds, Stocks, TQortfa^es 
and Debentures, 

PAYING 5, 5 1-2, 6, 7 and 7 1-2 PER CENT. 

Deposits received subject to draft and interest paid on same. 
Securities bought and sold on commission. 

Foreign Bills of Exchange, Circular Drafts and 
Bank Money Orders available in all parts of Europe, 

REAL ESTATE AND FIRE INSURANCE, 

363 MAIN STREET. 

BRIDGEPORT. CONN. 
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A Great Friend to Ladies.— ELASTIC STARCH. 



Fish Sauce, — 2 scant tablesjKxoisful of flour, 1 scant tablespoonftil of but- 
ter, mixed in saucepan with a little asparagus water, or another kind, until 
smooth. Add, while on fire, enough milk to make it like di-awn butter sauce, 
season with nutmeg, pepper and salt, and add the last thing, the yolks of 2 or 
3 eggs, and about 1-2 teaspoDnful of lemon juice, strain and serve hot. Nice 
ior boiled fish or lobsters, and for asparagus, — Q. M. B- S. 

Serving Lemon with Oysters. — In serving raw oystei*s on the half -shell, 
place right in the center of each plate, 1-4 of a lemon. 

Serving Olives, — Wash in cold water, put into a small dish, mix with 
them some cracked ice. 

Fish Balls. — Boil together 1 quart of dry cod fish, picked ,fine, (carefully 
removing all bones,) and 2 quarts of raw potatoes, peeled and cut in thick 
slices ; when the potatoes are done, drain and mash the fish and potatoes to- 
gether ; add milk enough to moisten, and 1 tablespoonful of butter, mix thor- 
oughly, roll in flour and fry a golden brown. These are much better than 
when made with cooked i)otatoes. — Mrs. N. V, B. Du)iham, 



MEATS. 



In selecting beef choose that of a fine, smooth grain, of a bright red color 
and white fat. The 6, 7 and 8th ribs are the choicest cuts for a roast. Have 
bones removed and meat rolled, but have the batcher send bones for soup. 
The flesh of good veal is firm and dry and joints are stiff. The flesh of good 
mutton or lamb is a bright red, with fat firm and white. If the meat of pork 
is young the lean will break on being pinched ; fat will be white, soft and 
pulpy. 

How TO Broil. — ^Not 1 cook in a hundred understands the art of broiling 
properly. The cook books usually recommend a "clear fire,'* but they do not 
always explain exactiy what they mean by that term. It should be a fire that 
is perfectly bright and free from ashes and clinkers throughout at the bottom 
and top. The modem stoves usually have an arrangement for letting the fire 
open, so as to give a greater breadth of coals, and the heart of the fire for 
broiling. This is not positively necessary. If there is no such arrangement, 
the coals may be opened or spread a little in order to give a hot fire. All meat 
which is to be broiled should be seasoned lightly, dusted with flour and ex- 
posed at once as near the fire as possible. After it has lain next to the fire for 
a moment on one side, turn it on the other. This process sears over the outer 
surface of the meat and effectively seals up the juices, After this the meat 
should be withdrawn several inches from the fire and broiled slowly, turning 
it frequentiy until done. The cook cannot afford to leave a steak spluttering 
over a fire unattended. She must stand over it and each time a drop of fat 
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ORANGE MERWIN. 
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BRIDGEPORT, CONN. 
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Angry Words Vanish when ELASTIC ST A HI 

falls into the coals she must lift up the meat instantly to prevent it being 
smoked. If it has been properly seared over there will be very little dripping. 
Another mat1>er that is often neglected in broiling is the attention of the 
drafts. They should be ox^ened wide everywhere, exactly as they ar^ placed 
when the fire is kindled, in order to increase the draft up the chimney and 
carry away all the smoke of broiling. Broiled chicken and broiled cutlets, 
which reqxdre to be cooked by a somewhat slower process than beefsteak or 
choi>s, should be covered by a tin pan or bowl in order that they may be 
cooked through. 

To Stew a Round op Beep.— Put the bone and trimmings into a stew 
pan of cold water, with a carrot, onion, turnip and sweet herbs ; cut the veg- 
etables in pieces and simmer them for an hour, skimming the liquor. Season 
the meat with salt, pepper and allspice ; fasten it with skewers, tie it firmly 
with tape. Lay skewers in the bottom of a pot, place the meat upon them, 
then pour over the gravy made with the bone and trimmings. Simmer 1 1-3 
hours, then turn over the meat, adding 3 carrots, 3 turnips, 2 onions, a glass 
of tarragon vinegar. Keep the k 3ttle tightly covered except while skimming. 
Let the meat stew slowly 5, 6 or 8 hours, depending upon the size of the meat. 
When tender throughout, just before lifting from the pot, stir in 3 table- 
spoonsful of mushroom catsup, a little made mustard and a piece of butter 
rolled in flour. Remove to a hot platter, pour gravy over it, and send at once 
to the table. 

Suet Pudding to serve with Roast Beef .—Scant pint of yellow com meal, 
3 ounces of baef suet chopped very fine, 1 pint of milk, boiling hot, poured 
over meal and suet ; stir well until smooth ; when cool, add the yolks of 5 
eggs, then the well beaten whites and a little salt ; greese a mould well, fill 
and pin a towel around it. Boil in boiling water nearly 3 hours, take off 
towel, set mould in oven for a few moments, turn out and serve, 

—Mrs, H, H. Duryee, 

Braised Beep.— 6 to S pounds of round, larded with a piece of salt pork ; 
put 3 slices of pork in the bottom of the pan, as soon as it begins to fry, add 
a small piece of onion, carrot and turnip, all cut fine, cook these until they 
begin to brown, draw them to one side of the -paa and put in the beef, well 
dredged with salt, pepper and flour cook slowly for 4 hours, basting often; 
add to the gravy tomatoes if you choose and strain over the meat. 

—Mrs, Wm. Bradley, 

Baked Rib of Beef, with Yorkshire Pudding,- Take 7 bounds rib roast, 
remove the ribs, roll firmly and fasten with skewers. Place in a baking pan 
having a frame in the bottom of wire or hard wood to keep the meat from 
touching the water. Dredge well with flour and lightly with pepper. Pour 
into the pan Iqt, hot water. A roast of this size should bake 1 1-2 hours, 1 
lialf hour before it is done sprinkle well with salt. M ake the pudding as below 
»nd when ready pour nearly all the drippings from under the meat into 
smother x>an and turn the pudding into them. 

Knox's Gelatine will Set auicker ™^\^^n. 
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A RECEIPT TillT STfliS THE TEST OF TIIHE. 



Take a lit lie money and a little time when you need Sta- 
tionery, Engraving, Blank Books, Office Supplies or 
Photographic Goods, and with your taste and 
the salesman's judgment, you will be 
pleased with the result. 



AT \ACK SON' S ^^^ ^^^^ ^^'' 

mw\ ^■/A^^lV^::^t/»^ iL^^ BRIDGEPORT, 



CONN. 



You know you can buy books at the lowest prices too. 
Don't forget this. ... 

^ STAR BAKERY i^ 

THE FINEST LINE OF 
BREAD, PIE AND 
CAKE ALWAYS 
ON HAND. 

BAKERY, MAIN STREET, 
WESTPORT. 

My Wagons go to Green's Farms, Greenfield Hill, 
Norwalk. Winnepauk and Georgetown. 

ALL ORDERS PROMPTLY FILLED. 
WM. H. CONDON, Prop. 
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It Never Fails. Always Good. ELASTIC STARCH. 



Yorkshire Pudding. — 1 1-2 cups flour, 1 1-2 teaspoonf uls baking powder, 
1 small teaspoonf ul salt, mix well and sift, then put together 3 eggs well 
beaten, 1 tablespoonful melted butter, 1 pint sweet milk, and add to the 
above with more flour if necessary to make a stiff batter. Pour this batter 
into the pan with the drippings and bake 20 minutes. Cut into squares and 
serve around the meat. 

Indian Meal Pudding for roast beef .—Scant pint of com meal, 8 ounces 
beef suet chopped very fine, 1 pint of milk boiling hot, pour over the meal 
and suet, stir well until quite smooth, let it stand until a little cool, then take 
5 eggs, beat the whites and yolks seperately, add the yolks first, then the whites 
just before it is put in the mould, grease the mould well, pin a towel around 
it, boil in boiling water 2 1-2 hours. —Mrs, Kissam. 

Beef Loaf. — Have the butcher put through his meat chopper 1 pound of 
fat salt pork and 2 pounds of round steak, mix thoroughly with the meat, 2 
eggs both whites and yolks and a cupful of cracker crumbs, season well with 
salt and pepper and a dash of nutmeg. The eggs and cracker crumbs will 
hold the meat together, form it into a loaf put into a pan and bake, basting 
frequently, there will be the basis for a rich brown gravy exuding from the 
loaf and if you add 1-2 teaspoonful of kitchirg toi^qret ji'st befcre serving, the 
tastefulness and color of the gravy are much improved. It is better to serve 
the gravy as a sauce around the meat as they each improve the other, it is 
quite as nice cold as hot, and excellent for sarcwiches, in summer. 

—Mrs. Wm. B HilL 

' Stewed Knuckle of Veal. — Lay 4 wooden skewers across the bottom of 
a stew pot, place the meat upon them, after having carefully washed and 
rubbed with salt ; add 1 tablespoonful of whole pepper, a bunch of parsley 
chopped, sweet majoram, 2 onions peeled and sliced, a piece of butter rolled 
in flour ; i)our in 2 quarts of water, cover closely until the mixture comes to 
a boil, then simmer slowly for 2 hours. Before serving pour the liquor over 
it. A few slices of ham put in with the veal improves the flavor. 

.Veal Loaf. — 3 pounds of veal, 9 milk crackers rolled, 3 eggs, salt and pep- 
per, mix together, make into long rolls, put bits of butter over them and 
bake 2 hours, basting oftei with the gravy of water and butter slightly sea- 
soned. When cold slice. — M. S. 

Virginia Hams. — After the hogs have become cold, cut them up, on each 
joint rub a tablespoonful of fine salt petre, the same quantity of cayenne pep- 
per, then salt them well — that is, rub in about 1 gallon of salt on the joints, 
middlings and jowls of 1 hog. Pack them away to be undisturbed from 4 to 6 
weeks, according to sjze, then wash free from brine and rub them with strong 
liickory ashes and hang up to smoke. Smoke them occasionally until the 
month of May, then take them down and lay in the sun 1 or 2 hours ; scrape 
off old ashes rub in fresh, and hang the hams where they are to remain for 
the summer. 
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• Bike Wagons. L. D. Telephone. Westport, Conn. 




I phofiiibu Riwi for fihreiis hid fiiiiiieiis. 

Being accustomed to cold climates, very hardy, best winter 
layer, good breeder and mother ; excellent for table pur- 
poses, brilliant in plumage and stately in appear- 
ance and carriage. After ten years of careful 
breeding, I have brought it to a high 
degree of perfection, taking 

THE nitST PRIZE AT KAIUSOM SQUARE POULTRY SHOW, NEW YORK, (899 

EGGS— Reliably Fertile, from $2 to $5 per Setting. 
BREEDING PENS— 

Cockeril and four pullets $15 to $25 per Pen. 

COULTJfilRD KlSS/tP?, 

East Orange. New Jersey. 

Breeder of Black Langshans and Buff Cochins. 
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ELASTIC STARCH keeps linen from blistering. 



Beef Loaf. — 4 pounds sirloin steak chopped fine, 2 tablespoonsful milk, 3 
eggs, 8 soda crackers rolled, 1 tablespoonfnl pepper, 1 of salt, small piece of 
butter, mix with hand and bake 3 hours. — Mrs, D. N. P. 

Boiled Ham. — Size 7-10 pounds, soak in cold water over night. Put on in 
cold water boil 5 hours slowly, skin removing part of the fat, cover with bread 
crumbs, place in a hot oven baste freqently with 1-2 tumbler of sherry and a 
little melted butter, bake 1 1-2 hours covering with i)aperif in danger of burn- 
ing. Spare rib or fresh pork should have apples baked in same pan and basted 
with the meat. — Mrs. Milbank. 

Beef Stew. — ^Make 1 pint drawn butter sauce with 1-2 cup butter, 2 table- 
spoonsful flour, 1 pint hot water, salt and pepper to taste and 1 teaspoonful 
Liebig's beef extract. Cut the meat in dice or slices, simmer in the sauce an 
hour or more, add bay leaves (which must be removed before serving) or 
chopped parsley and lemon juice, or wine for variety in flavoring. 

— Mrs, N. V. B, Dunham, 



POULTRY. 



Pressed Chichen,— Cut up the fowls and place in a kettle with a tight 
cover so as to retain the steam ; put about 1 pint of water amd plenty of salt 
and pepx)er over the chicken, then let it cook until the meat cleaves easily 
from the bones ; chop all the meat (freed from skin and gristle), use more 
salt and pex>per if required, put into a dish and pour the remnant of the juice 
in which it was cooked over it. This will jelly when cold and can then be 
sliced or set on the table in 8hax)e. Nice for tea or lunch. The knack of 
making this simple dish is, not having too much water, it will not jelly if too 
weak or if the water is allowed to boil away while cooking. — M. S. 

Chicken Saute a la Marengo. — Marengo is a town in northern Italy, and 
the battle of Marengo was between the French and the Austiians, June 14, 
1800. This famous dish was served at the table of the Emperor Napoleon 
after this battle, when the chef to his dispair found that he had only a very 
little butter left, so he substituted for it some oil. The dish was pronounced 
excellent, and on the return of the Emperor to Paris, it was often served with 
but a slight change at the Imperial table. 

Cut a chicken in several parts, the 2 thighs, the wings and the pinions, and 
2 pieces of the breast. Place in a saucepan, add some oil and butter, 1-2 of 
each, then season with salt and pepper, and as soon as the oil and butter are 
very hot, add the chicken and place it on a very hot fire,, when cooked take 
out all b at the thighs which take longer to cook, add to it a spoonful of madeira 
sauce and let it cook with the chicken, if you have no sauce madeira, put a 
small teaspoonful of flour, add a spoonful of soup, a little wine and a spoon- 
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Goes Twice as far as Any Other. —ELASTIC STARCH. 



ful of tomato sauce, a little taste of onion and some mushrooms cut up very 
fine, redupe it all together, and put it on /our dish ready to serve, add to the 
border of the dish some pieces of hard boiled egg^ and some pieces of fried 
bread cut in traingular pieces, put some paper on the ends of the wiAgs and 
thighs, pour over the sauce, adding a little parsley cheeped very fine and the 
juice of one lemon, — Sara G, Bronsoru 

Chicken Timbales, — Take the raw breast of one chicken and pound to a 
smooth paste, remove all stringy substance, add nearly 1-2 a cup of cream, 
the beaten whites of 3 eggs, salt, i)epper and a little nutmeg, put in timbale 
pans, set in a pan of water (covered) on the stove, cook just 15 minutes, turn 
out on a platter and pour over them a cream sauce made of 1 tablespoon 
butter, 1 tablespoonf ul flour creamed together, cook a few minutes, add over 
a cup of milk cook until thick enough, add a little chopped parsley, 

Mrs. H. H. Duryee. 

. SocTHEEN PiLLAU, — 4 iK)unds comed pork, boil well, when partly cooked 
put into same kettle 2 fat fowls trussed, but not stuffed, when these are 
cooked remove, and keep warm by the fire, boil 1 pound of rice in same water, 
addmg 1 teaspoonful black pepi)er 1 tablespoonful allspice 1 teasjKKmful salt, 
when cooked, serve rice on large dish, and fowls on tojx 

— Mrs Reynolds. 

Oyster Stuffing. — To make the oyster stuffing for the turkey, rub twp 
quarts of stale bread crumbs free from crusts, into fine crumbs, season with 
2 even tablespoonfuls of salt, a heaping teaspoonful of pepper, 2 tea- 
spoonful of minced parsley, add a cupful of melted butter and the heated 
liquor from a pint of oysters, put a spoonful of this stuffing into the turkey, 
well scrubbed, dried, salted and peppered, then three or four oysters, and 
continue adding stuffing and oysteri until the turkey is filled. 

Chestnut Stuffing. — For a 10 pound turkey, 1 quart Spanish or 2 quarts 
common chestnuts, shell, blanch and boil until tender, drain, mash or chop 
fine, add 1 tablespoonful butter 1 teaspoonful salt, 1 saltspooaiful pepjper, 

~ ^ 

SALADS. 

Lobster Salad.— "Wash and dry the hearts of two heads of lettuce. Shred 
it fine, reserving a few of the smaller inner leaves for garnishing. Place it in 
a bowl, scatter over it a 3 pound lobster cut into small dice, two shalots 
finely minced, and pour over all good mayonnaise, Arrange the white leaves 
of the lettuce about the edge, illuminating with the lobster coral. This salad 
is also very daintily served in green pepper cases. Select the large bell pep. 
pers of a mild flavor, cut off the stalks and remove a small piece from the 
end and scoop outlhe seeds, allow them to soak in ice water for 1 or 2 hours, 
drain, wipe dry and fill with the lobster mixed with the white hearts of lettuce 
shredded and moistened with mayonnaise. 
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Pure Cream Tartar, that ::3 
can be relied on through ::r3 
thick and thin. zZ 
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gr used in the perfected art of cooking. In these goods we 
S^ take as much care regarding quality and purity as we do 
Sr about drugs and Medicines. Spices are su.h deceitful 
5^ things that only a Druggist with his testing apparatus can 
X^ verify their quality. You will be more than pleased with 
t^ the results you get from using our spices. Try them and 
Cz see if this is not true. 
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Saves hours of labor.— ELASTIC STARCH. 



To make this condiment, your poet begs 

The pounded yellow of two hard boiled eggs, 

Two boiled potatoes, passed through kitchen sieve , 

Smoothness and softness to the salad give ; 

Let onion atoms lurk within the bowl, 

And, half -suspected, animate the whole ; 

Of mordaunt mustard add a single spoon, 

Distrust the condiment that bites so soon ; 

But deem it not, thou man of herbs, a fault 

To add a double quanity of salt ; 

Four times the spoon with oil from Lucca crown, 

And twice with vinegar procured from town ; 

And, lastly, o'er the flavored compound toss 

A magic soupcon of anchovy sauce. 

Oh, green and glorious ! oh, herbaceous treat I 

Twould tempt a dying anchorite to eat ; 

Back to the world he'd turn his fleeting soul. 

And plunge Ms fingers in the salad bowl. 

Serenely full, the epicure would say, 

* * Fate cannot harm me. I liave dined to-day !" 

— Sydney Smith 

Matoiwaise Dressing.— Beat well the yolks of three eggs, add 4 table- 
siKxmf uls of salad oil, dropping it in very slowly and beating all the time, 
then add a Httle salt, cayenne pepper, 1-2 ateaspoonful of mixed mustard and 
2 tablespoonfuls of vinegar, pour over the salad just before sending to the 
table, 

CmcKEN Salad, — ^Boil 1 chicken tender, chop moderately fine the whites 
of 12 hard boiled eggs, and the chicken, add equal quantities of chopped 
celery and cabbage, mash the yolks fine, add 2 tablespoonsful of butter, 2 of 
sugar, 1 teasi)oonful of mustard, pepper and salt to taste and lastly 1-2 cup of 
good cider vinegar, pour over the salad and mix thorot^hly. If no cel€fry is at 
liand, use chopped pickled cucumbers or lettuce and celery seed, this may be 
mixed 2 or 3 days before using. — Mrs, E. H, Nichoh. 

CmcKEN Salad. — Meat of five chickens shredded fine and mixed lightly 
^with equal parts of celery or lettuce, if the latter is used do not drop it as that 
l>ruises the leaf but cut it with a knife in fine bits, for the dressing use 8 
-whole eggs or the yolks of 16, the yolks are much nicer, 4 tablespoonfuls of 
prepared mustard, 1 tablespoonf ul of salt, 1 tablespoouful of pepper, ^ table- 
spoonsful of sugar, mix, and add 1 pint of vinegar putting in a spoonful at a 
time until the mixture is thin when it can be added faster, cook until thick 
and on removing from the fii*e add 8 tablespoonfuls of butter, when this 
<ire83ing is to ba poured over the chicken, mix it until it is of the consistency 
of thick cream mix thouroughly and add more dressing if required, 

—Mrs. F, E, Perry. 
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Bro=man=gel=on 

* Dessert Jelly. 

SxTTi :ply --. IDelxoxoixs. 



I Package Bromangelon, 

1 Pint Boiling Water, 

2 Minutes' time, 
Nothing more. 




Flavors — Lemon, Orange, Strawberry, 
Raspberry, Cherry. 

15c per Package, case of 2 dozen S3.00. 

Obtain it from your grocer. If he does not keep it 

send amount in stamps or money order. We 

pay postage or express. 



MANUFACTURERS ! 

STERN & SAALBERG, 



311 AV. 40tli St., 
NEW YORK. 
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It makes your Husband Happy. -- ELASTIC STARCH. 



Parisian Sai.ad. — Cut in small pieces, six cold boiled potatoes, the same 
quanity of beets, and also of boiled celery, all to be cold and to be cut in small 
pieces, mix the yolks of 4 hard boiled egg^, with 2 tablespoonfuls of anchovy 
sauce, press through a sieve, add little by little, 4 tablespoonsful of oil 1 table- 
spoonful of mustard, 2 tablespoonsful of vinegar, a few tarragon leaves, 
chopped fine, 2 pinches of salt, 2 pf pepper, and the whites of your eggs cut 
in pieces, stir all well together and serve. — Elisabeth Branson. 

Potato Saiad. — Pare and slice some cold boiled potatoes, peel and slice 
thin 1 onion, mix in a salad dish and pour over them the following dressing 
stir together 1 saltspoonful of salt, 1-4 of a saltspoonful of i)epper, 1 table- 
sx)oonful of vinegar, 3 tablespoonsful of olive oil, dress the salad with this 
mixture, and serve with chopped parsley, this makes a very desirable dish 
for tea in warm weather. — Jfi's /. B. Kettle. 

Banana Salad. — Slice lenghwise 6 bananas for 9 i)ersons lay these around 
the side of a dish leaving the center free, make a syrup of sugar and water 
rather thick in this squeeze the juica of 1 leaiDn rub 2 lumps of sugar on the 
rind of 3 dark oranges and let these lumps dissolve in the syrup, cut up the 3 
oranges pile them in the center of the di^, pour the syrup when cold on all 
the fruit then pile over all whipped cream. — Emma M, Carr. 

Waudorp Salad. — 1 pint finely chopped celery, 1 pint apples, cut in dice; 
keep on ice imtil ready to serve, then mix with mayonnaise, and serve on 
lettuce leaf. 

Cabbage Salad. — 1 hea^ of cabbage, chopped fine; 3 eggs, 6 tablespoonsful 
of melted butter, 2 tablespoonsful black pepper, 1 tablespoonsful salt, 1-2 
tablespoonsful of mustard; mix all together and boil to the consistancy of 
cream, about a minute, then add a cup of \inegar, when cold, mix with the 
cabbage, — Mrs. Wm^ Bradley. 

T031AT0 Jelly, — Dissolve 1-2 box of gelatine in 1-2 pint cold watter, add 1 
quart strained tomatoes, I tabl^poonful sugar, a little salt and x)epper; boil I 
minute, strain through sieve while hot into individual molds; serve on lettuce 
leaves, with mayonnaise dressing, — Mrs. H. N. Wakeman. 

Sauce Ratigote Cold.— Take half a pint of mayonnaise sauce, to which 
add a little chervil, parsley, tarragon, all mashed and chopped very fine, mix 
-well with the mayonnaise and add a tablespoonf ul mustard, and also one of 
capers, — Elisabeth B^xinson. 

Salad Dressing.— 2 egss, 1 cup water, 1-2 cup vinegar (weak) , 1 table- 
spoonful sugar, good pinch of salt, 1 teaspoonful dry mustard, wet with vin- 
egar; boil in dish of hot water until quite thick, when cold, beat up with 2 
tablespoonsful of whipped cream. Any cold meats at hand, chopfped very 
fine, well mixed with sufficient of above dressing, to be soft and smooth, 
served in little cabbage leaves, makes an inviting luncheon or supper dish. 
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'^ c'lrtirwHifo^re.Xr'' E. N. Sipperley, Sipperley^s MUl, ^^r ' 

Fine Millinery! 

CUSTOM WORK f\ SPEGIf^bTY 

yiis. Geo Dunhanr?, 

•437 2iCad.XL St., 88 £r<ekl3rfleia. .A.-w-e., 

W/a//(il» F. NORTHROP. FRED E. NORTHROP. 

HORTHROF PROTHERJ, 



-DEALERS IN- 



Lumber, Coal and Contractor's Supplies 

Yard and Office near R. R. Station. 
SOUTHPORT, CONN. 

BICYCLES: 

We invite your inspection of our Cleveland and Westfield 
Bicycles. Every possible improvement has been made in 
these machines until tney are as niar perfection as any piece 
of mechanism can be. Hrice», $^o, ^40 e&nci Sst>. 

Bicycle Sundries of Every Description. 
VICTOR LAWN MOWERS: 

Before you buy a Lawn Mower allow us to explain the supe- 
rior qualities of the ••Victor." Ball bearings throughout. 
The easiest and best running machine on the market. 

ATTENTION 

is called to our large assortment of Window Screens and 
Screen Doors. Having received a car-load, can supply all 
demands promptly. 

Plumb Hardware Co., 

432 MAIN ST., Bridgeport. Conn. 

Open Monday and Saturday Evenings. 
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Always gives Satisfaction.— ELASTIC STARCH. 



ENTREES.— Cheese and Eggs. 



Scrambled Eggs. — Break number of eggs required, season with salt and 
pepper, beat lightly and p 3 ar them into a saucepan, having previously but- 
tered the bottom; put them over a slow fire and stir briskly with a ** whisk " 
(Fouet a blai¥;s d* oeny) imtil they commence to thicken, then use a wooden 
spoon and work until smooth, incorporating f (Mr every 6 eggs, 1 1-2 ounce of 
butter divided into small pieces, they can be cooked, soft, medium, or hard 
according to the length of time left Over the fire, this, the most important 
part will depend on the care exercised by the cook. Where a large quantity 
of eggs are broken at once, pieces of shell are apt to get in with the eggs, in 
such cases eggs can be i)assed through a sieve or mohair cheese cloth in 
order to get out the pieces of shell, this however should be avoided; where 
eggs are broken in small quantities, any pieces of shell dropping into the dish 
with the eggs, can be seen and taken out. The less handling the eggs have 
before being mixed with the " whisk " the better they will be*when cooked. 
The "French Book" page 33, No- 59, is about the same as I have explained, 
only they use Bechamel sauce at the start, and add more at the finish. Thick 
cream could be used in place of Bechamal as the latter cannot be made to 
advantage in small quantities . The " English Book " see page 46, No. 87, is 
practically the same as the French, only that the English use more butter, 
The plain American way gives the best satisfaction in this country. 

—M. G. JouffreL 

ScfiAMBLED EoGS. — For 6 persMis, take 6 eggs, season with salt and pepper; 
pour them into a saucepan, having previously buttered the bottom, put them 
over a slow fire and stir them briskly with an egg whip, until they begin to 
thicken, then use a wooden spoon and work until smooth, and add 1 1-2 ounce 
of butter, or 1-2 an ounce of butter to every two '^ggs, the eggs must be 
cooked soft and served in a deep dish, with small pieces of toast as a garnish. 

— ElisabeQi Broi\son. 

Stuffed Eogs. — ^BoH eggs for 30 minutes, when cold cut in halves length 
wise, take out the yolks and rub smooth with a little melted butter, season 
well with salt, pepper and a little made mustard, a teaspoonf ul of vinegar 
may also be added, fill the cavities of the whites with this mixture, arrange 
on a platter and garnish with parsley, celery leaves or lettuce ; they also make 
an elegant picnic dish by putting two halves together, wrap in tissue paper 
of delicate colors, or a salad can be made by laying each half of an egg on a 
lettuce leaf, and pouring over then a mayonnaise dressing. 

— Mrs. M. V, B, Dunham. 

Steamed Eggs. — Butter teacups well, sprinkle with chopped parsley and 
grated lemon peel, pepper and salt ; break fresh egg in each cup steam until 
set, turn out on hot buttered toast, — Mrs. Reynolds. 
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01. I0I!9®16§, 



Jobber, Wholesale and Retail Dealer in 



GONFEGTIONERV 



"AND- 



NO. 41 WALIv STREET, 

BRIDGEPORT, CONN. 
GOODS DELIVERED TO ANY PART THE STATE. 

NEHEMIAH JENNINGS, 



Southport, Conn. 



TELEPHONE 1011-3. 



Greenfield Hill Postmaster. 

Meats, Groceries 



-AND-' 



Housefurnishings. 
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Makes Things Stiff. —ELASTIC STARCH. 



Egg Currie. — Fry 1 onion, in a little butter and bacon, with 11-2 pint of 
milk, mix 2 tablespoonsful of Currie powder, with a little milk to a paste, 
mix all together, and boil for about 10 minutes, then strain into a saucepan 
and add to this a cup of cream, a small piece of butter, B-4 of a cup grated 
cocoa nut, 1 tablespoonf ul of chopped apple and 1 teaspoonful of com starch, 
let all boil in a double sauce pan about 20 minutes, have your eggs boiled 
hard, and cut in quarters, and pour the sauce over them, then squeeze about 
2 drops of oil of lemon over all : if wanted hotter, add a little more Currie 
and a small piece of gr^en ginger. (The best Currie comes dona up in tin 
foil, and not in bottles). The above receipt will do for lobster or oysters ; if 
more sauce is required add more cream or milk ; for chicken cunie, subtitute 
the liquor of the chicjcen (after boiling) in place of milk. 

Egos a la Meringue. — 1 egg and a slice of buttered toast for each person ; 
separate eggs, leaving each yolk in half shell, beat whites very light, make a 
mound of the white on each slice of toast, leaving a hollow in the center into 
which drop a yolk carefully, season with salt and peper, sprinkle grated cheese 
over top, place in oven, and when brown serve at once- 

Gnoquis a L'Itallienne.— Boil a glass of milk, with a piece of butter, the 
size of 1-2 an egg and a little salt, add a glass of flour and stir it very quickly, 
until it becomes very smooth, keeping the saucepan on the tire all the time ; 
let it cool off a little, and then add an egg^ go on stiring until that becomes 
smooth, add in this way five eggs, until the paste sticks to the spoon, prepare 
A plate of cheese, 1-2 of parmesan, and 1-2 of gruyere, add 1-2 of the plate of 
cheese to the mixture and mix it well ; i>oach little teaspoonsf ul of the mix- 
ture, the same way as eggs are poached, prepare a Bechamel sauce, with 
butter and a very little flour, add a little milk and the other 1-2 of the cheese, 
put the poached balls in a deep dish, pour over them the sauce, and put it on 
the fire for 8 or 10 minutes, so that the under ones are well cooked, serve it 
very hot- Alice Bothschild, London 1875- 

Cheese Croquets. — 6 ounces of cheese, whites of 6 eggs, cayenne pepi)er, 
salt to taste ; grate the cheese, beat the whites of the eggs as light as possible, 
mix together and form, roll in cracker dust, and fry in very hot lard and serve 
at once- 

Cheese Souffle. — Put 2 tablespoonf uls of butter in a saucepan with a 
heaping tablespoonf ul of flour ; when mixed perfectly smooth, add 1-2 a cup- 
ful of milk, a teaspoonful of salt and a bit of cayenne pepper ; cook it only 2 
minutes, then add yolks of 3 beaten eggs and a cupful of grated cheese, set 
away to cool; before baking (which takes about a 1-2 an hour), add the 
whites of 4 eggs beaten stiff and put in a buttered dish. It must come (like aU 
souffles), straight from the oven to the table. — Mrs. M. V. B. Dunham. 

Cheese Biscuits. — 1-2 pound of flour, the same of butter, the same of 
grated cheese, a little salt, 1-2 a tablespoof ul of cayenne pepper ; roU out thin 
and cut in strips 3 inches, bake in a slow oven and serve at once. 
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NURSERIES 

Is the place to buy Fruit, Forest, Evergreen or Ornamental 

Trees ; Shrubs, Roses, Small Fruit Plants. &c. They 

have the Largest and Best collection of Nursery 

Products of any Nursery in New England. 

They are reliable and can be trusted to 

fill any orders placed with them. 

Remember for Trees, Shrubs or any Nursery Stock, you 
cannot do better than to order of 

Slep^eij H^y^ § Sens, 
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It Never SUcks To The Irons.- ELASTIC STARCH. 



Potted Chicken. — ^Use 3-4 chicken and 1-4 ham cDoked, chop fine and 
grind to paste, add butter, salt and peper and pack closely in small stone, jars, 
put these in hot water, place in the oven and bake slowly 1 1-2 hours ; when 
cold pour oYfdT the top melte^ butter or lard, sufficient to cover it well a.nd 
keep in a cool place. - . * . : : 

Chicken Pie. — ^Boil three chickens, cut in pieces, until the meat can easily 
be taken from the bone ; remove all bones, gristle, etc.; let the liquor stand 
over night ; in che morning it will be a firm jelly from which all greese can 
be skimmed ; make a rich pastry, with which line the bottom and sides of a 
large earthen dish, put in the meat in small pieces, alternating the dark and 
light, until all has been used ; add a Httle more salt, butter, and the jelly just 
before putting on the top crust ; make large opening in this to allow all gas 
to escape. ' . — Mrs. M. V. B. Dunham. 

Creamed Chicken,— Pound the white flesh of a plump chicken to a pulp 
in a mortar ; pass it through a sieve ; again place it in the mortar and work 
into it the yolks of 3 or 4 eggs, a little onion, and mix well ; butter a plain 
mould weU, cut some truffles into shapes and arrange on the bottom and 
sides of mould by making them stick on the butter, then put in the pounded 
chicken ; 1-2 fill the mould, tie a piece of paper over the top, put the mould 
into a saucepan 1-2 full of hot water and steam 1 1-2 hours ; serve hot and 
"with tomatoes. Truffles can be omitted without spoiling the apetizing dish. 

— Mm. M. V. B, Dunham. . 

^EOGS A LA SwissE.-^Spread the bottom of a dish with 2 ounces of fresh 
butter, cover this with grated cheese, break 8 eggs upon the cheese, keeping 
them in form, season with red pepper and salt : pour a Uttle rich cream over 
them and on the top of all 2 ounces more of grated cheese, set in a hot oveii 
until lightly browned, about 15 or 20 minutes. 

/Mock Djjck.— -Take the round of beefsteak, salt and pepper either side, 
cover with dressing prepared as for potdtry, roll upy tie sedurisly, roast 1 hour, 
basting frequently. 

PHiLADELPfflA ScRAPpLE, — Boil a pigs head, t£dl and feet, until the meat is 
perfectly tender ; remove the bones ;• to *the mfeat add 2 tablespoonsful of 
powdered sage, the same of summer savoy, 4 tablespoonsful salt, 2 table- 
spoonsful i)epper; stir in enough granulated yeUow com meal to make a 
mush ; boil this for 2 hours, turn into i^quare pans and set. aside to cool ; then 
cut in slices and fry as you would fry mush. Excellent breakfast dish. 

Meat C^6<iuBTTES.-^2 cupf uls of finely chopped cooked meat, 1 cupful of 
milk, 2 tablespoonsful of chopped parsley, 1 tablespoonful of butter, 2 table- 
spoonsful of flour, season to suit the taste. Scald the milk, rub the butter 
and flour together until sniooth, add to the scalded milk and stir until it 
thickens, mix the parsley and other seasonings with the meat, add to the 
thickened milk and stir thoroughly ; cool, form into cone shaped croquettes, 
cover with egg and bread crumbs, fry in hot fat. — Mrs. F. E. Perry. 
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Dry Goods Co. 



See How They Grow ! 
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SMITH, 
MURRAY 
&G0. 

BRIDGEPORT'S 
POPULAR 

DRY GOODS 
STORE. 



Always Reliable. 

JohnF. Keane&@ 

Clothiers 

and 
Outfitters. 

349 MAIN ST., 
Bridgeport, Conn. . ; . 

LIBRARY BUILDING. 
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Don't cry but Use ELASTIC STARCH. 



Ham Puffs.— 1 pint water, 1 pint flour, four eggs, 3 ounces of finely chop- 
ped ham, 2-S teaspoon ful curry powder, cayenne ; while the water is boiling 
stir in the floor, beat well and stir until the stiff batter leaves the sides of 
the saucepan, remove from the fire and beat in the eggs 1 at a time ; add the 
ham, curry, a pinch of cayenne and a little salt, unless the ham is salty 
enough ; drop this batter into boiling lard from a teaspoon, and fry a golden 
brown ; serve on a napkin garnished with parsley. 

Tomato Sweetbreads. — Cut up a i)eck or more of fine ripe tomatoes, the 
canned ones can be used, and let them stew in nothing but there own juice, 
xmtil they go to pieces, then press through a sieve until they are cleared from 
the seeds and the skin ; have ready 6 sweetbreads, that have been nicely 
trimmed, all the stiings removed, and gristle, and laid to soak in warm water, 
put them into the stew pan with the tomato juice, seasoned with a little salt, 
and cayenne pepjier, add 2 or 8 tablespoonsf ul of butter rolled in flour ; set the 
saucepan over the fire, stew the sweetbreads until thoroughly done ; a few 
minutes before taking off the fire, stir in the yolks of 2 eggs, well beaten, 
serve in a deep dish with the tomatoes poured over them. 

Mutton Chops with Macaroni. Dip the chops into beaten egg, then in 
grated cheese, then in very fine bread crumbs and fry brown ; put some boiled 
macaroni in the center of the platter, sprinkle well with grated cheese, lay 
the chops around and decorate with sprigs of parsley. 

Creamed Sweetbreads and Mushrooms. — Parboil 3 pairs sweetbreads, 1-2 
can mushrooms cut in halves, 1 pint cream, 4 tablespoonsf ul flour, 2 table- 
spoonsful butter, salt and white pepper to taste, a pinch of nutmeg ; melt 
butter over boiling wate.*, stii* in flour, and when well mixed add cream, as 
soon as smooth add sweetbreads and mushrooms ; cook 5 minutes. 

Chops Stewed in Mushrooms. — Trim the chops nicely, sprinkle with salt 
and pepper, and flour ; take a large onion and a lump of butter and cook in a 
stew pan a rich brown, lay in the chops, cover with water and set them in 
the back of the range to cook slowly for 3 1-2 hours ; take a tumbler of fresh 
mushrooms, fill the tumbler with hot water and pour on the chops just before 
serving. 

Relishes for Meats. — Fresh or canned peaches or pears, cut in halves, and 
placed round side up, on a baking platter, sprinkled with sugar and baked in 
a hot oven until brown, makes a delicious relish for meats. 

—Mrs, E. H. Nichols. 

Braised' Liver. — (Choice). Wash the liver, cut into slices 1 onion, 1 
stalk of celery, several bunches of parsley, 1 carrot and 1 tumep; put them 
in a basting pan place the liver on the top, add a pint of soup stock, cover the 
pan and bake in a moderate oven 2 hours ; when done, take up the liver, put a 
tablespoonf ul of butter in a frying pan, stir it over the fire until brown, add 
a tablespoonful of flour, strain the gravy from the braising pan into the but- 
ter and stir until it boils, then flavor with a tablespoonful of mushroom and 
walnut catsup each ; i)our over the liver and serve. — Stbsan W. Nichols. 



Knox's Gelatine will Set auicker ™^%AS^bb. 

41 



Digitized by 



Google 



E. N. Sipperley Drflls Artesian Wells, and sells W indmills. 



*thh daintiest article ever 
offered to the trade. '» 



If every Cook who reidis this 
would ask her Grocer for Nye's 
'* Purity Extract," its delicate 
flavor would forever after reeoir- 
mend it. 
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Surprise your Husband by Using ELASTIC STARCH. 



CHAFING DISH. 



Delmonico's Lobster Newburg. — i tablespoonsfuL melted butter, 2 table- 
spoonsful brandy, 2 tablespoonsful sherry, 1-2 pint cream, a little nutaeg, 
yolks of 4 eggs ; put butter in chafing dish, when melted add lobster (taken 
out of shell) and seasoning ; cook >5 minutes, ^tir, add wine" and cook 2 min- 
utes ; mix together cream and yolks of eggs and add, cook 2 more minutes. 
; ^ _ ^ ' — Mrs. H, H. Duryee. 

WELsfi I^AREBiT. — Select 1 potintl cre&m cheese, cut in dice, put lumps of 
butter in- chafing dish, add cheese; when soft add, following mixture: 1 
tablesspooi^fqlWarcestejsl^re sauce, 1 tablespoonful dry mustard, salt and 
cayenne to taste ; mix and add 1 egg^ then add 1 small glass of ale or beer, 
pour on squares of toast. 

Saute of Scx)llops. — Cut in small pieces 1-2 pint of scollops, which have 
previously boiled 15 minutes, squeeze juice of lemon over them, add 1-2 tea- 
spoonful of cayenne, a teaspoonf ul of salt, 2 tablespoonsful of butter ; put all 
in chafing dish, stir constantly for 10 minutes and serve. 

Clams. — 25 clams chopped tine, put in chafing dish 2 tablespoonsful of but- 
ter, add 2 tablespoonsful flour, clams and 1-2 pint of juice ; let simmer 10 or 
15 minutes ; just before serving ^dd 1 giU of cream ; let it come to a boil and 
serve hot. 

Welsh Rarebit. — 1-2 pound dairy cheese, not too fresh, cut into small 
pieces, and put into chafing tUsh '4 tablespoonsful of cream or milk, move 
around with a spoon one wUy^: 1 coffee spoonful of dry mustard, dissolved in 
a little milk, then stir this in as it begins to bubble up ; salt to taste and 
shake lightly red pepper around twice ; have beaten and ready only the yolks 
of 2 eggs, — lift the dish off the lamp, when you stir in the eggs gradually, 
then serve on toasted crackers. Extra good. — O. M. B. S. 

Egkjs with Mushrooms. — 5 eggs, 3 tablespoonsful mushrooms cut in halves 
or chopped, 2 tablespoonsful butter, 1 teaspoonful lemon juice, melt the but- 
ter, put in the mushrooms and let them get heated through ; squeeze the 
lemon juice over them, stir in eggs, add salt and pepper, and cook until 
thick. 

Orange Cream.— Beat the yolks of 8 eggs, add juice of 4 oranges the grated 
yellow rind of 2 ; mix well together, then stir it over a chafing dish of coals ; 
then put in 1-2 pint of cream, and 1-2 pound sifted sugar, stiring it all one 
way. 



Variety of Delicious Desserts made from KNOX'S GELATINE. 
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(In fn F \F SinnArlDV ^r your Farm Implements. SIP?ERLEY'S MILL, WEST- 
UU UIJ!i. i^. CMppCney port. conn. Telephone connection. 



Tit^rg is HO Kodak but the Eastman Kodak 



Mnd f^G l9ar|Gsi and 

Mosi (;0mpl(ie eAssorfmenf is at 

HAYES & BETTS. 




Booksellers and Stationers. 

ALSO HEADQUARTERS FOR . . . 

CROQUET, 

LAWN TENNIS, 
GOLF, 
We Print and BASE BALL, Etc. 

Develop Films, Etc. ' Brids:eport, Conn. 



i?K, 



R. GEISSLER 



^> ^ 56 WEST 8th ST., NEAR 5th AVE.. 

NEW YORK. 
Stained Glass, 

Memorial Windows, 

Memorial Tablets, 
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ELASTIC STARCH is the Only Genuine Article. 



PIES. 



Pie Crust.— Put 1-2 pound of butter, and 1 tablespoonful of lard into 1 
quart of flour, moisten sufficiently to roll out with ice cold water, 1 teasx)oon- 
ful salt. Mrs. Dunham 

Mince Pie. — 2 iwunds beef boiled and minced, 6 pounds apples chopped, 
1 pound suet chopped fine, 2 pounds raisins, 2 pounds currants, 1-2 pound 
shredded citron, 2 oranges, the peel chopi)ed very fine and juice added, 2 
grated nutmegs, 2 tablespoonsful cinnamon, 2 tablespoonsful salt, 1 teaspoon- 
ful each of cloves, aUspice and mace, 1 quart apple cider, 3 pounds sugar, 
after the pies are baked lift the crust with a knife and add 4 tablespoonsful 
french brandy, replace the crust and heat the pie before serving. 

—0. J/. Milbank, 

Old Fashioned Mincemeat. — Take 4 pounds of tender beef, 3 pounds of 
suet, 8 pounds of chopped greening apples, 3 iwunds of currants, washed, 
dried and picked, 3 pounds of seeded raisins, 6 pounds of white sugar, (brown 
will do) , 2 pounds citron, cut thin, the grated rinds of 4 lemons, 1 ounce of 
cinnamon, 1-4 ounce each of cloves, mace, and aUspice, the grateing of 4 nut- 
megs, 1 pint madeira wine, 1 pint brandy, a tjupful of strawberry or raspberry 
jam, and quince preserves ; boil the meat in the smallest possible amount of 
water, chop very fine, after removing membranes from suet, dredge with 
flour, salt to remove fresh taste ; to this add the apples, sugar, fruit, spice, 
and other ingredients, a little sweet cider or malasses and plenty of salt must 
be added, this is not to be cooked, half of this makes a large quantity. 

Mrs. Jf. V, B. Dunham. 

Summer Mince Pie.— Soak 3 soda crackers in 1 cup of boiling water and 
1 cup of sugar, juice and rind of 1 large lemon, 1 cup of stoned and chopped 
raisins, mix all together and bake in rich puff paste like covered tarts, bake 
light brown in moderate oven. — Emma M. Carr. 

Green Tomato Pie. — Makes 3. Slice green tomatoes, not over 1-2 inch 
in diameter, sprinkle with salt, pour on boiling water, drain in cullender, may 
be done over night, line pie dishes with pasting and fill in the following order, 
with 1 cup chopped tomatoes and a coffee cup of sugar, putting only two 
layers to a pie, fruit, sugar, then slices of lemon, a sprinkle of flour, bake 
with two crusts. — Mrs. Wm. B. HUl. 

Florentine Pie. — 3 pints of milk, boil some spice in it, 6 eggs to a quart 
beaten with sugar, 12 apples grated, 1 tablespoonful flour, a little salt ; baked 
like pumpkin pie. — Susan W. Nichols. 
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p^ Vr Qinnpfliiv^^" ^^ ^**" °"* ^*^^ Lumber, Farm and Business Wagons, Carriages, 
£j% i^ . Oippt/I icy pieasur*^ or Bike Wagons. L. D. Telephone. Westport, Conn. 

F. E. BEf\GH, SUCCESSOR TO 

THE STERLING BROS. CO.. 

IMPORTERS. WHOLESALE AND RETAIL DEALERS IN 

CHINA, GLASS, WOODEN, TIN AND SILVER WARE. 

WEDDING GIFTS AND WHIST PRIZES. 
S46 MAIN STREET, BRIDGE roHT. 

Our Drugs 
Are Pure! 

Jennie Hamiltons 



MAIN and STATE STS. . 
BRIDGEPORT. 



FRANK N, TAYLOR. 

Stoves ^ and >»< Furnaces, 

Tinning and Plumbing. 

state street, ' Westport. 



A Woman's Boot 

" Or Shoe, to be worth having, must fit. 
No where ^Ise in this State is to be found anywhere near the 
variety of sizes and widths, to say nothing of styles, carried 
at this store. .... 

Only store dealing in woman's and children's shoes 
exclusively. 

Ladies shoes polished without charge. 

%Af W mm^U^^ 384 MAIN STREET, 

Wa K. lyiOliariy Bridgeport. 
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Makes' linen look as good as new ~ ELASTIC STARCH. 



Custard Pie. — 6 cnps milk, 1 1-2 cups sugar, 3-4 cup cornstarch, yolks of fJ 
eggs, scald the milk, stir in cornstarch, wet smooth with cold water, add 1-4 
teaspoonful salt, the beaten yolks and sugar, cook in double bDiler at least 1-% 
hours, until a smooth cream, stir in 1 teaspoonful vanilla, pour into deep pie 
plates lined with the crust, baked, and still hot ; wiU make 4 large or 5 small 
pies, beat 6 whites to a stiff meringue, with 6 teaspoonsful powdered sugar 
spread thickly over the custard, set in a hot oven until just a delicate brown, 
serve very cold. — C. E. Hull, 

Plain Custard Pie.— Boil 1 quart milk, 1-2 a dozen bits of lemon rind, 
when flavored, strain the milk and put it over to boil, mix a tablespoonful of 
flour smoothly with 2 tablespoonsf ul of milk, and stir into the boiling milk, 
and stir constantly for 2 minutes, take from the fire, and when cold, add 8 
beaten eggs, sweeten to taste, turn into deep pie plates, and bake directly in 
a quick oven, — Annie C. Burr, 

CocoANUT Pie.— Beat together 2 eggs, 1-2 cup sugar, add 1 pint milk, 1-3 
cup grated or shredded cocoanut, bake without upper crust. 

— Mrs. D. B, Adams. 

Pumpkin Pie. — 1 pint stewed pumpkin, 5 eggs, beaten separately, 1 quart 
milk, 1-2 teaspoonful mace, 1-2 teaspoonful cinnamon, 1-2 teaspoonful nut- 
meg, 3-4 cup granulated sugar. — Mrs, Docker, 

Lemon Pie. — Juice of 1 lemon, chop together the rind and 2-3 cup raisins, 
add, 1 cup sugar, scant 1-2 cap molasses, butter sjLze of an egg, 3 tablespoons- 
ful flour, I cup boiling water, bake with 2 crusts. — O. A, Banks, 

Lemon Pie. — 1 cup powdered sugar, 1 tablespoonful com starch, grated 
rind and juice of 2 lemons ; mix with beaten yolks of eggs and 1 teaspoonful 
of butter ; boil 1 pint of milk, mix all gradually and cool, add 3 beaten whites 
last, and pour into pie crust or bake as pudding, without crust. 

— Mrs, Reynolds, 

Lemon Pie. — 1 cup hot water, 1 tablesi)oonful of com starch dissolved in 
cold water, stir com starch into hot water, 1 cup sugar, 1 small tablespoonful 
of butter, 2 eggs, rind and juice of 1 lemon. For meringue use the beaten 
whites, 2 tablespoonsful of sugar, a few drops of lemon juice, brown lightly 
in oven. For a pie without meringue, use only 1 egg, 

— Mrs, Thomas B, Bartram. 

Green Apple Pie is made from the fruit that drops from early apple trees, 
which is boiled until tender, and then peeled and cut up. A syrup is then 
made of sugar and some of the water the apples were cooked in. When this 
boils add the apples and cook them for a few moments. The filling in then 
ready for the pie, which should be baked, in a shallow pie plate. This pie can 
be finished either with an upper crust or with cross-bara of pastry. When 
the crust is a light golden brown it should be taken from the oven and fine 
sugar sifted over the top. 
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Beware of imitations.— Use ELASTIC STARCH. 



Frosted Lemon Pie.— The grated rind and jnice of 1 lemon, I'cup sugar, 1-3 
Clip butter, yolks of 3 eggs, 1-2 pint milk, 2 ta'blespoonsful of flour, beatt well 
and bake in one crust ; when baked, spread with frosting, the whites of 3 
eggs, thicken with 4 tablespoonsful of sugar. Mrs. S. C. Bradley. 

Old Fashioned Apple Pie.— Fill a deep, yellow pie dish with pared apples 
sliced very tMn ; then cover with a substantial crust and bake ; when browned 
to a turn, slip a knife around the inner edge, take off the cover and turn bot^ 
torn upward on a plate ; then add a generous supply of sugar, cinnamon and 
cloves to the apples ; mash all together and spread evenly on the inverted 
crust. After gi'ating nutmeg over it, the dish is served cold with cream. 

Lemon Cheese Cake. — 1 pound of fine sugar, the grated rind and juice of 
3 lemons, 1-4 pound of butter, 6 eggs beaten. Put all in a pan over the fire, 
gently stirring until as thick as good cream. When cold put it into a jar, tie 
up closely and keep in a dry place, will keep for months. When ready to use 
line with paste, fill with the lemon cheese cake and bake. 

— Sara G. Bronson. 

Cherry Tart. — Pick over 11-2 ;^ounds of cherries, turn a tiny cup upside 
down in the middle of a deep pie dish, fill around it with the fruit, add sugar 
to taste. Lay a wide strip of plain paste around the edge of the dish, cover 
and press the edges firmly together with a pastry jagger, bake in hot oveH 
and serve with powdered sugar sprinkled thickly on top. All juicy fruits are 
most excellent cooked in the same way. 

Banana Tarts. — Take puff paste and make into small tarts, fill with sliced 
bananas, sei*ve with lemon sauce, made as follows : 1 cup sugar, 1-3 cup of 
butter, creamed very light and add grated rind and juice of 2 lemons and 2 
cups boiling water. 

Cranberry Pie. — 1 cup cranberries cut in 1-2, 1 cup seeded raisins, 1 cup 
cold water, 1 cup sugar, 1 teasx)oonful vanilla put into the water, dust in a 
little flour, 2 crusts. This makes 1 large pie ; do not cut imtil the next day, 
will be just as good after 2 weeks. — Mrs, Wm, B, Hill. 

Cheese Cake.— 1 pint pot cheese, 1 cup sugar, 1 tablespoonful flour, 1 pint 
milk, 2 or 3 eggs ; bake in a nice crust as pie. J. A. S. Burr. 

Blackberry Cream Pie. — Line a deep pie plate with rich crust ; put in a 
layer offresh or canned blackberries, sweeten to taste, cover with paste and 
bake. When cool, lift the upper crust with a sharp knife, put a layer of stiflP 
whipped cream on the berries, replace the crust and sprinkle with powdered 
sugar. 

CocoANUT Filling. — 1-2 pound of butter, the same of white sugar, beat it 
to a cream, beat well the whites of 8 eggs, 1-2 a glass of brandy, the same of 
madeira, 1-2 pound of cocoanut grated fine, and mixed in by degrees, bake in 
a i)aste or pie as for lemon pudding. 

o 
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Pumps, Pipe and Well Sapplies, Sipperley's Mill, M'estport, Conn. 
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DURYEAS' 



Satin Gloss Starch 



For the Laundry, 

Pure, White, Strong, Economical. 



DURYEAS' 



Improved Corn Starch 



For Table Use. 



DURYEAS' Goods have been in use forty years* and 

are the most popular of any productions 

from Indian Corn. 



Received the only Gold Medal over all Competitors 
at Paris Exposition, i88p, . . . 



DURYEAS' Famous Brands of "Superior" & "Satin Gloss" 
and " Improved Corn Starch." 



Owned and Manufactured Exclusively by 

Tiie National Starch M'f'g Co.. 

Successors to GLEN COVE MANUFACTURING CO., 

NEW YORK. 
FOR SALE BY ALL GROCERS. 
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ELASTIC STARCH brings a Smile. 



VEGETABLES. 

Time Table for Dinner.— Regulate it by the hour at which the Meat will 
be done. If the meat should have to wait 5 minutes for the vegetables, the 
dinner will not be damaged but their will be a lack of punctuality ; but if the 
vegetables are done and wait for the meat your dinner will be disapiwinting 
in quality. All vegetables must go into fast boiling water to be quickly 
brought to the boiling point again, not left to soak in hot water which destroys 
flavor. 

Time Table for Vegetables. — Potatoes 1-2 hour if very large split length- 
wise, i)eas and asparagiis 25 minates, cabbage and cauliflower 1-2 hour, 
string beans 1 hour, if older may require 3 hours, gre^n com 20 minutes, 
lima beans 3-4 hour, turnips 1 hour, beets 1 hour, onions cook moderately 1 
hour changing water twice. 

Green Corn Patties.— Grate as much com as will make 1 pint ; 1 teacup 
flour, 1 teacup butter, 1 egg, pepper and salt ; if too thick, add a little milk, 
fry in butter. 

Corn Fritters.— 1 cup pastry flour, 1-2 teaspoonful salt, 1-2 saltspoonful of 
pepper, 1 teaspoonful baking powder, sift all together ; beat 1 egg very light, 
add 1-3 of a cup of milk to the dry ingredients. Add 1-2 can of com chopped 
fine, beat well, and fry in frying basket in deep fat, eat with marple syrup. 

Green Corn Pan Cakes.— Make a batter of 12 ears of sweet com grated, 
2 tablespoonsf ul flour, 1 egg, 1 teaspoonful pepper, a little salt ; cook on a 
griddle. — /. A. S, Burr. 

Sweet Corn Pudding. — 1 dozen ears of sweet com, after cooking until 
soft cut com from cob, salt when boiling. A layer of cracker crumbs then a 
layer of com, seasoned with i)epi)er and butter, and so on, untU baking dish 
is nearly full. Pour in enough milk to thoroughly soak the cracker crumbs. 

— Mrs. E. B. Jennings. 

Corn Pudding. — 6 large ears of com, cut off only the top of grains, then 
8crai>e the pulp ; 2 eggs, whites and yolks beaten sei)erately ; 1 teacupful of 
milk, 1 pound of butter, salt and pepper ; bake 45 minutes. 

Mrs. H. N. Wakeman. 

Onions Baked in Milk.— Peel and slice thin 3 cupfuls of white onions, put 
into a deep earthen dish, dredge with a tablespoonf ul of flour and a little pep- 
per, dot with a lump of butter the size of 1-2 an egg, and pour on a cupful of 
inilk ; bake in a good oven until thoroughly soft ; sprinkle with 1-2 teaspoon- 
ful salt and serve in baking dish. 

Knox's Gelatine will Set auicker ™^\^^^ 
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For a first class Dish 
Washer go to 



E. N. Sipperley, Sipperley's Mil), Westpcrt, Conn- 
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ESTABLISHED 1780. 
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WALTER BAKER & CO. Ltd. 
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Dorchester, Mass., U.S. A. 
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Chocolates 
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Their Breakfast Cocoa is absolutely 
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pure, delicious, nutritious,aud costs 
less t^han cue cent a cup. 
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Their Premiiim Ho. 1 Chocolate is the 
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best i»lain chocolate in the market 
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for family use. 
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Their German Sweet Chocolate is 
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good to eat and jrood to drink. It 
18 palatable, nutritious, and health- 
ful; a great favorite with children. 


*# 


^ 
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Baron von Liebig, one of the best known writers on dietetics, says :— 


Hf 


•*It [Cocoa] is a perfect food, as wholesome as delicious, a beneficent re- 
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storer of exhausted power ^but its quality must be good, and it must be 


d^ 


carefully prepared. It is highly nourishing and easily dijrested, and is 
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fitted to repair wasted strength, preserve health, and prolong life. It 
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agrees with dry temperaments and convalescents; with mothers who 
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#> 


nurse their children; with those whose occupations oblige them to 
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undergo severe mental strains ; with public speakers and with all those 


^1 


who give to work a portion of the time needed for sleep. It soothes both 
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stomach and brain, and for this reason, as well as for others, it is the best 
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friend of those engaged in literary pursuits." 
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WALTER BAKER & CO.'S 




Goods, made at DORCHESTER, MASS., U. S. A. 


1^ 



^tf|«|«|tf|4«l4«|tf|tf|«|«|«|«l4<|4««»4<|<l4<|«|«l4«|<l4444«444(^ 



5i 



Digitized by 



Google 



Laundry your Shirt Waists with ELASTIC STARCH. 



; Mashed Potatoes. — Allow to each pint of hot boiled potatoes, 1 tabl«- 
apoonful of butter, 1-2 teaspoonfiil salt, 1-4 teaspoonful pepper and hot milk 
or cream to moisten ; mash in the kettlein which they are boiled, and be^t 
With a fork until light and creamy ; turn out lightly on a hot dish, never 
smooth it over as that makes it heavy and compact. 

Scalloped Potatoes. — Peel and slice thin 1 quart of potatoes. Put a layer 
in bottom of baking dish, gprinkle with salt and pepper and bits of butten 
another layer of potatoes and so on till the dish is full. Pour over 1 pint Of 
milk in which a tablespoonful of flour has been mixed. Bake until the pota- 
toes are tender.- It is better to cover till nearly done. 

Scalloped Tomatoes.— Peel six large tomatoes, cut in slices, and altern- 
ately add bread crumbs and tomatoes until the dish is tilled. Use pepper, 
salt and butter on each layer having bread crumbs on top. Bake. 

Hashed Brown Potatoes.— Chop cold boiled pototoes, sprinkle with s^,t 
and pepi)er. For each potato add 1 tablespoonful of cream ; put a tablespoon^ 
ful of butter in a frying pan, when hot, put in the potatoes ; smooth them 
over and press down in the pan ; cook over a slow fire 5 minutes without stir- 
ring ; fold over as an omelet and turn out on hot dish. — Mrs. Reynolds. 

Potato Puffs, — Into 2 cupsf ul of cold mashed potatoes, stir 2 tablespoons^ 
ful of melted butter, and beat to a white cream, add 2 eggs beaten very light, 
a teacupful of cream, and salt to taste, beat all together in a deep dish and 
bake in a quick oven until nicely browned. — Mrs. M. V, B. Dunham. 

Potatoes Stuffed. — Peel 6 large potatoes, cut them in 1-2 lengthwise, 
scoop out the center, and fell with veal or sausage force meat ; place side by 
side in a buttered pan, with stuffed side up and bake until light brown. 

Potato Croquettes.— 12 large potatoes, boil and dry, mash very smooth, 
add while liot, salt and pepper to taste, 2 eggs not beaten seperate, when cool 
roll out in small croquettes and fry in deep lard. — Mrs. H. H, Buryee. 

Potatoes With CHEEgiE— (Baked). 12 large potatoes, peeled, boiled and 
dried, mash fine and smooth, add while hot 1 tablespoonful of butter, salt and 
pepper to taste, 1 cup of rich milk, cream all well together and set aside to 
cool ; then beat whites of 2 eggs very light, mix with potatoes, put in a deep 
dish, sprinkle over top 1-2 a cup of grated cheese and small pieces of butter, 
bake 1-2 an hour in a quick oven. Mrs, H. H. Duryee. 

Tomatoes. — To be served raw should be i)eeledand set on ice at least 1 hour 
before using, have boiling fast a kettle of water large enough to immerse 
4 tomatoes at once, plunge them in long enough to count 5, then remove 
instantly to cold water, let the water come to a boiling point before putting 
in another set, and they will be found to be firm and smooth when the thin 
outer skin is peeled off ; they are also eaten as a fruit with sugar. 
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E. N. Sipperley Drills Artesian Wells, and sells Windmills. 



EDWAf^D J, TAYLOR 



SOUTHPORT, CONN 



Carivatfoivs and Roses 
fit TQoderate Price, 



ABSOLUTELY FRESH 

AND OF « 

. . . BEST QUALITY. 



We are among the largest growers of Carnations in 

this vicinity, and can fill your order for 

any number. 

WE GROW THE FOLLOWING VARIETIES : 



WM. SCOTT,— deep pink, || DAYBREAK,— salmon pink, 

FLORA HILL,— white, ^ ELDORADO,— yellow, and 

PORTIA,— scarlet, || ANNA WEBB,— dark red. 



I 



We will be pleased to obtain your order for a 

stated number of Flowers every week or for 

any number on special occasions. 



Telephone Connection, Bridgeport Dimsion, 
Telegraph Address, Bridgeport, Conn, 
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Use ELASTIC STARCH.— Flat Iron Trade Mark. 



Stewed Tomatoes. — Cut in slices across the grain and boil gently about 15 
minutes, season to taste with salt, pepper and butter. 

Baked Tomatoes. — Do not peel, but cut a small slice from the stem end. 
leaving the stem on the piece for a handle, scoop out the middle and mix with 
an equal bulk of raw rice, season well with butter, salt, pepper, cayenne and 
a speck of sugar, fill each tomato moderately fall, replace the stems and bake 
in a quick oven 1-2 an hour or till soft, this stuffing may be varied by using 
crumbs, chopped and seasoned meat, (ham or chicken is best), or macaroni. 

Fried Tomatoes. — Cut them in halves and dust each cut surface with salt, 
pepper, sugar and enough very fine bread crumbs to dry them, have some 
hot butter in the frying pan and brown the tomatoes on both sides, drop bits 
of butter between them and stand over a moderate fire to cook very slowly, 
when tender take up carefully with a cake turner and serve on a heated plat- 
ter, pour over them enough cream to nearly cover, let come to a boil, and 
simmer 5 minutes, lift the slices carefully and thicken the gravy with 
two egg yolks beaten with a little cold cream, do not let it quite boil, but 
serve as soon as thickened. 

Broii^d Tomatoes. — Slice and broil over hot fire, serve with melted butter. 

Scolloped. — Put in a dish alternate layers of buttered breadcrumbs with 
sliced tomatoes, sprinkled with pepper, salt and sugar. Spread bread crumbs 
and butter over the top. Bake I hour. 

Tomato Cream Toast.— Cook together in a saucepan three tablespoonsful 
of flour and three of butter, when frothy and bubbling, stir into it a cup 
and a 1-2 of 'stewed, strained tomatoes, a 1-2 teaspoonful of salt, a salt- 
8i)oonful of soda, and, lastly, 1-2 a cup of scalded cream, pour over a 1-2 dozen 
slices of crisp buttered toast and serve at once. 

Ye Perfect Dish. Split 2 shredded whole wheat biscuits into halves, place 
in a baking dish, pour over sufficient milk to soften, about 4 tablespoonsful to 
each and over each a teaspoonful of melted butter, peel 4 solid tomatoes, slice 
and lay upon the biscuits, bake 15 minutes in a quick oven ; when done dust 
with salt and pepper, and put on each a bit of butter, transfer carefully to a 
heated dish, using a cake turner, serve at once. 

Deucious Ways op Cooking Celery— Although we are very familiar with 
celery as a salad, it is not often cooked. Yet in makes a nice and novel vege- 
table dish served in this way. Select two large heads of fine white celery, 
The other heads which come in the bunch may be set aside for other purposes, 
pare off all the grean leaves of the selected heads, wash and scrape the stalks 
after separating them. Cut them into lengths of about 2 inches, and pour 
boiling salted water over them, when they have boiled in this water for 10 
minutes, drain it off and pour over them a pint of rich brown stock, in which 
let them cook for about 20 minutes longer. Some cooks use espagnole 
sauce in place of ordinary brown stock. If simply a good brown stock is used 
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No' Laundry Complete without ELASTIC STARCH. 



it should be thickened with a teaspoonf ul of flour and a teaspoonf ul of butter, 
mixed together in a hot saucepan before the celery is put in. Espagnole sauce 
is already thickened, and would be ruined by any such addition. When the 
celery is done, dish it up on a hot platter or vegetable dish, add about 6 or 
8 slices of marrow cut about half an inch thick to the sauce, and let it 
boil up for one moment after they are added, then turn it carefully over the 
celery and serve it at once. 

Celery may also be blanched in the same way, and cooked in brown stock, 
without any thickening, for 20 minutes rather rapidly, when this is done the 
^sh must be drawn to the back part of the fire and the celery taken up. The 
yolks of 2 eggs beaten into 3 tablespoonsful of cream or rich milk added to a 
little of the hot stock may now be mixed into the remainder of the stock in 
the saucepan. On no account should the stock be allowed to boil after the 
yolks of the eggs are added, or it would certainly curdle, it must be stirred 
thoroughly and turned over at once on the celery. 

Broiled Mushrooms.— Remove the scales and stalks, and broil lightly over 
a clear fire for a few minutes, arrange them on a dish, over freshly made 
weU buttered toast, sprinkle with pepper and salt and put a small piece of 
butter on each, set before a brisk fire to melt the butter, and serve quickly ; 
bacon toasted over mushrooms improves the flavor and saves the butter. 

Delicately Stewed.— Remove stalks and scales and throw each mushroom 
into a basin of water slightly acidulated with lemon juice or vinegar, put in 
a stewpan with a small piece of butter, sprinkle with salt and pepper and add 
a little lemon juice, cover up closely and stew for %-2 an hour, then add a 
spoonful of flour with sufficient cream, or cream and milk, till the whole has 
the thickness of cream, season to taste, and stew again until the agarics are 
perfectly tender, serve in a hot dish garnished with slices of lemon. 

Cottager's Procerus Pie — .Cut fresh mushrooms into small pieces, salt, 
I)epper, and place them on small shreds of bacon, in the bottom of a pie dish, 
then put in a layer of mashed potatoes for the crust, bake well for 1-2 an hour 
and brown before a quick fire. 

Mushrooms on Toast. — Put a pint of mushrooms into a stewpan with 2 
ounces of butter rolled in flour, add a teaspoonf ul of salt, 1-2 a teaspoonf ul of 
white pepper, a blade of powdered mace, and 1-2 a teaspoonful of grated 
lemon, stew until the butter is all absorbed, then serve on toast as soon as the 
mushrooms are tender. 

Mushrooms a la Creme. — Trim and rub 1-2 a pint of button mushrooms, 
dissolve in a stewpan 2 ounces of butter rolled in flour, put in the mushrooms 
a bunch of parsley, a teaspoonful of salt, 1-2 a teaspoonful each of white 
pepper and of powdered sugar, shake the pan for 10 minutes, then beat up the 
yolks of 2 eggs with 2 tablespoonsful of cream, and add by degrees to the 
mushrooms, in 2 or 3 minutes you can serve them in sauce. 
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ELASTIC STARCH First and Best. Try It. 



A LA Provencale. — steep for 2 hours in some salt, pepper and a little garlic, 
then toss them in a small stewpan over a brisk fire with parsley chopped, and 
a little lemon juice. 

To Stew Mushrooms.— Trim and rub clean, half a pint of large button 
mushrooms, put into a stewpan 2 ounces of butter, shake it over a fire until 
thoroughly melted, put in the mushrooms, a tablespoonful of salt, 1-2 as much 
pepper, and a blade of mace, pounded, stew until the mushrooms are tender, 
then serve in hot dish. 

Mushrooms with Bacon.— Take some full grown mushrooms and having 
cleaned them procure a few rashers of bacon and fry it in the usual manner, 
when nearly done, add a dozen or so of mushrooms and fry them slowly until 
they are cooked. In this process they will absorb all the fat of the bacon, 
and, with the addition of a little salt and pepper, will form a most appetiz- 
ing breakfast dish. 

To Cook Fresh Mushrooms.— Pinard, 1876.— 1 pound of fresh mushrooms, 
yeel very thin and put in fresh water, with the juice of 1 lemon and a little 
salt ; have the water ready before beginning to peel the mushrooms, as they 
keep white if they are put in water the moment they are i)eeled. Drain the 
water off, add 1-4 a pound of butter, cover the saucepan, stew for 20 minutes 
on a quick fire, shake the pan every few minutes, when cold cut in small 
pieces. Sauce. — 2 tablespoons of flour, 2 of butter ; mix well on the fire, add 
1-2 pint of sweet cream, with the juice that remains in saucepan where the 
mushrooms were cooked ; add a litle ground mace, salt and white pepper, add 
the pieces of mushroom and if the sauce is too thick, add a little more cream, 
and serve very hot in paper cases. — Elisabeth Bronson, 

French Spinach.— Put the leaves, for a few minutes, in cold water, take 
them out and put them back in different water, then dry them thoroughly, so 
there is no water left, cut the leaves in very small pieces, and then pass 
through a fine sieve, so that the leaves are like mashed potatoes, then add a 
large piece of butter and 3 or 4 soup spoonsful of soup, 1 piece of sugar, and 
at the moment they are served, a little cream and another piece of butter, 
taking care that it does not boil, — Misa Winthropi Paris 1898. 

Peas. — Green peas should never grow to till the pods quite full ; if taken 
while still young and shelled at the last moment before cooking, and cooked 
the same day they are picked, they are rightly esteemed 1 of the best of sum- 
mer vegetables, if the pods are gritty, wash them before shelling, as much of 
the fine flavor is lost by washing the peas ; have ready boiling salted water 
enough to float them and boil rapidly, uncovered for 15 to 20 minutes, try 
them and take up the instant they are done. For 1 pint of i)eas, put into the 
watter in which they were cooked 1 ounce of butter, a saltsi)oonful each of 
salt and sugar, let it reduce until there is just enough to moisten the peas well 
and serve hot ; 2 or 3 tablesx)oonsful of sweet rich cream are sometimes used 
instead of the butter and pea-broth, but it makes them too rich and cloying 
to serve with meat. 
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It Never Fails. Always Good. ELASTIC STARCH. 



Curled Celery. — Cut crisp white celery in 3 inch pieces, slit each end into 
shreds with a sharp knife, soak in ice water containing a little lemon juice 
and use as a garnish. 

Cauliflower AL'ALLEMANDE.—Separate the roses of a nice head of cauli- 
flower; wash in cold water and place the roses in a saucepan, cover with boil- 
ing water and boil till tender, then add 1-2 a tablespoonful of salt and draw 
the saucepan to the side of stove, to keep hot until the following sauce is made: 
mix in a saucepan 1 heaping tablespoonful of flour with 1-2 cupful cold water, 
add the yolks of 2 eggs, when well mixed add slowly, stiring constantly, 
11-2 cups of the cauliflower water and 1 tablespoonful butter, stir the sauce 
over the fire till nearly boiling, then remove instantly, add 2 tablespoonsful 
sweet cream or 1 tablespoonful unsweetened condensed milk, put the cauli- 
flower in a dish and pour the sauce over it ; the cauliflower may be boiled 
whole without separating the roses. 

Stewed Cepes. — ^Free from oil and cut into cubes. For a pint can use 8 
tablespoonsful of butter, 1 tablespoonful flour, 1 tablespoonful lemon juice, 1 
teaspoonful salt, 1 teasx)oonful onion juice, a dust of pepper and 1-2 pint of 
stock. Melt the butter and add the cepes and flour. Stir until a light coffee 
brown, then add the stock and seasoning and set back to simmer 5 minutes. 
If this is to be served as an entree, arrange on toast ; they make a delicious 
garnish for broiled fish. 

Green Corn. — This most delicious of summer vegetables is frequently 
spoiled by over cooking. If the com is fresh and tender as it should be, 15 
minutes is enough. Wrap at once in a thick napkin and send to table covered 
as the skin toughens if allowed to dry while hot. It is sometimes cooked in 
the inner husk, but this is not necessary except for roasting. 

Macaroni. — Fill a dish with alternate layers of macaroni, which has pre- 
viously been boiled in salted water until tender, and chipi)ed cheese. Make 
dressing of boiled milk, thickened with flour and pour over the macaroni, 
cover with bread crumbs and bake, browning nicely. 

Creamed Macaroni. — Break 1-4 pound of macaroni in 2 inch pieces, put 
immediately into 3 pints of boiling water. Cook rapidly till tender, add 
1 tablespoonful of salt, drain off, pour cold water over it, put in a dish. 
After re-heating it, mix it in a cream sauce made with 2 tablespoonsful of 
butter, the same of flour and 1 pint of milk, seasoning. 

Potato Dumplin.— Take any pieces of cold cooked meat, chop them fine, 
season carefully with salt, pepper, chopped parsley or celery. To each pint 
allow 2 tablespoonsful of melted butter. For the crust you may use left-over 
cold mashed potatoes ; if so, add a little milk and stir them over the fire until 
smooth and hot. If potatoes are boiled for the purpose, add salt, butter and 
inilk, and beat them until light. Line to the depth of 1 inch in a baking dish 
put the meat in the center, cover the top with mashed x)otatoes, smooth, brush 
with milk and bake in a moderate oven a 1-2 hour. 
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A Great Friend to Ladies.— ELASTIC STARCH. 



BREAD. 

Bread — Makes 4 Loaves. 1 compressed yeast cake, dissolve in lukewarm 
water stir into 1 quart milk, (that has been scalded and cooled so that it is 
comfortably warm for ones finger) , enough sifted wheat flour for pretty stiff 
batter, pour in the yeast, beat hard with an iron spoon 5 minutes ; set in a 
warm place, cover closely, and leave until light, probably 4 hours, add to 
light sponge a tablespoonful salt, and 3 pints warm milk, have flour warm 
and work it in with the hands until stiff enough to keep in shape when tossed 
over, then knead with well floured hands, always toward the^ center of the 
mass, which should be turned over and around that no portion escape ; brisk 
and long kneading makes the pores fine and regular, do not use more flour 
than just necessary to keep the dough from sticking to hands and bread pans, 
should be worked until it rises instantly if a dent is made in it with the finger; 
butter the surface, cover closely and set away in a place free from draughts 
until it trebles its original bulk, and the surface cracks all over ; roll out on 
the kneading board, floured, and cut the mass with a knife until no large holes 
can be seen, divide in quarters, mould into smooth round loaves, lay in greased 
tins, cover with a bread cloth until well rounded over the edges, bake in 
moderate oven, covering with thick paper when just the right color, from 
50 minutes to an hour. When taken from the tins tilt the loaves upon the 
edge and throw a coarse dry cloth over until they cool. — Mrs- Wni. B. Hill 

Brown Bread — 1 cupful rye meal, 1 cupful graham flour, 1 cupful com 
meal, 1 teaspoonful of salt, 1 pint sour milk, 1-2 cup of molasses, 1 generous 
teaspoonful of soda, batter should be thin enough to pour, steam 3 hours. 

—Mrs, D. N. 1\ 

The following three receipts are contributed by a member of our society, who received them 
personally, on march ist, 1858, from James Dwight, the father of Timothy Dwight, D. D. L. L. U., 
of New Haven, with the assurance that if she tried them she would find them very nice. 

Indian Meal Griddle Cakes. — 1 part wheat flour, 2 parts Indian meal : 
scald the meal and wet with milk, add 1 egg, a little salt, and fry them on 
the griddle. 

Soda Biscuits. — 2 cups milk, 6 cups flour, 3 teaspoonsful cream tartar, 1 
teaspoonful carbonate soda to be dissolved in milk; add a little salt; the 
cream tartar to be put into a piece of butter the size of an egg, all to be well 
mixed and baked immediately in a shallow bake pan, or covered spider. 

Hop Beer. — Take 1-2 ounce of hops, and put them in 3 quarts water and 
boil steadly for 1 1-2 hours, then strain into a stone pot and add 1 pint of yeast 
or a cake of yeast, a pint of water rather more than blood warm and 1 quart 
of molasses. T6 make it brisk, add 1 tablespoonful of ginger. Let it stand 
2 or 3 days before bottling; 

Wafers.—I pound of sugar, 1-3 pound of butter, 5 eggs a gill of cream, a 
little brandy, and sufficient flour to stiffen, roll in a baU and bake in a wafer 
iron. 
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The Thorburn 

Ball Bearing Lawn Mower 

BALL BEARINGS, TRIPLE GEAR, EASIEST WORKING, 
FINEST FINISHED, LONGEST LASTING 

In Every Respect the Best Lawn Mower Ever Made. 

NOTB TSE F0I<L01¥ING SPECIAL FEATtJRES I 

Ball Bearinirs* making it possible to use wider-cut machines, requiring less time and 
strength than any other Mower made. 

Tripple Gear*) entirely enclosed, making it impossible for any dirt or cut grass to get 
into the pinions and clog them. 

A 8olid Rectanffular Frames that cannot be twisted or jarred out of parallel. 

A RemoTable Cutter Bar, which may be rolled out of the machine for sharpening, 
without disturbing the frame. 

Micrometer A^lastment for Cones and Ball Cups. 

Double Steel Ratchet making the knives cut the instant you move the Mower, a de- 
lightful contrast from the old-style Mowers. 

Cold Die Drawn Steel Axles« 

Matertal.— Knives of first-class high-grade steel, hardened and tempered. Spiders (to 
which the revolving knives are riveted) and roller brackets of very best malleable iron. Side 
frames and wheels of best gray iron. Shafts of cold die-drawn steel. 

'»■ '"■ " JOHN A. HOLMES, Glenbrwk. Coan. 



WHEELER & COOK 



DEALERS IN 



Stoves, Ranges 

and Hot-Air Furnaces. 

Plumbing, Roofing, 
Gas and Steam Fitting. 

32 STATE ST. 

and 25 BANK ST. Bridgeport. 
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Angry Words Vanish when ELASTIC STARCH is Used. 



Yeast. — A small handful of hops, pour about 2 quarts of boiling water over 
them, let them steep, then strain and grate in potatoes until quite thick, then 
8tir in 1-2 cup of sugar. 1-4 cup of salt, when just a little warm stir in 1 cake 
or 1 1-2 cake of yeast, let it stand until light, then put in cans, keep in cool 
place. — Mrs. J. B, Kettle, 

Rye Bread Stirred. — 1 of Warner's safe yeast cakes, soaked in a bowl with 
X cupful of warm water until soft ; stir in flour to make a batter, let stand 
until it rises. Put in your bread pan 3 pints of milk, 1 tablespoonf ul of sugar, 
X even teasi)oonful salt, stir in flour to make a rather stiff batter, then add the 
yeast with 1-4 teaspoonful soda, let stand until it rises, then work in enough 
flour to make a very stiff batter, have ready well greased pans, fill them about 
1-2 full, when risen to nearly fill the tins, bake. If the loaves are large they 
sl^puld remain in the oven about 1 hour. — M. S, 

Kneaded Rye Bread, — 3 piuts of milk, 1 teaspoonful salt, flour to make a 
stiff batter, then add the yeast as prepared for making stirred rye bread, let 
it stand until it rises, work in enough more flour to knead rather stiff, put in 
a warm place to rise again, when light work out into loaves, let rise the 3d 
time. All the flour must be silted. — M. S, 

Biscuit WITH Yeast.— 1 quart of milk, 1-2 teaspoonful of yeast, 1 table- 
spoonful of sugar, yeast as prepared for making bread, add flour to make a 
batter, when light work in 1-2 cupful of butter or lard, then flour enough to 
knead rather stiff, put in a warm place to rise, when very light make iiito 
biscuits quite small without using any more flour ; have ready well greased 
pans, ;place them in, leaving room for them to rise again. Bake about 20 
minutes. — Jf. S, 

Savoy Biscuits. — 4 eggs beaten seperately, then add yqlks to whites and 
beat together some time. Add 1-2 pound fine white sugar and 1-4 poimd 
sifted flour, stir very hard then lay the batter with a spoon onto white paper 
forming oblong cakes. Grate fine white sugar over to keep from burning, 
and have them laid well apart. Lemon juice over them is liked. 

Baltimore Biscuits. — 1 1-4 poimds of flour to a 1-4 pound of butter, mix 
with water and milk to make a dough, knead well and for a long time, break 
off a piece of the dough, make it into a ball, lay it in the palm of the hand 
and flatten it, prick it with a fork and bake. 

Raised Biscuit. — 1 quart flour, 1 large tablespoonful butter, 2 teaspoons- 
ful sugar, a little salt, 1-2 yeast cake make into about 2 teacupsful sponge, 
mix with scalded milk, knead and let rise slowly second time, then mould 
into biscuit. — Mrs, B, B, Jennmgs, 

Maryland Biscuit. — 1 quart flour, 1 tablespoonful lard, 1 teaspoonful salt, 
wateir to make a rather stiff dough, about 1 cup, knead half an hour, until 
the dough is white and pretty smooth, make into balls size of a walnut and 
flatten with the hand. 
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CAREY'S CORNER ! 
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Sole Agency In tills 
Section for »• »• 



Horton's Hew York Ice Crearx? 

Beyond all question the finest Ice Cream in the country. Sold by plate, quart or gal- 
lon, from 40 cents per quart up. 

SI^EOI AL I^RIOKS made when bought in large quantities. 



Cor;)fectior?erg, Cigars, 
Peanuts, Etc. 

OARBVS CORNER, 

SOUTHPORT, CONN. 
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ELASTIC STARCH Keeps Linen from Blistering. 

Raised Rye Biscuit. — Put 1 cupful of com meal in a bowl, pour over it 
sufficient boiling water to moisten thoroughly and cover until cool, add 1 
pint scalded milk, 1 tablespoonful butter, 1 scant teaspoonful salt and 2 tab- 
lespoonful of sugar ; when lukewarm, add 1-3 of an yeast cake, dissolve in a 
little luke warm water, and sufficient wheat flour to make a drop batter, beat 
well, set aside until light and spongy, then add rye flour to make a soft dough, 
flour the board with white flour, rye is too sticky, and finish as other biscuit. 

—Mrs. E. H. Nichols, 

Souffle Biscuit.— Rub 4 ounces of butter in 1 quart of flour, make it into 
a paste with milk and salt, and knead it, roll out as thin as possible, cut the 
biscuits with a cake cutter, prick them with a fork and bake, be careful to 
always roll out the cake very thin. , 

Virginia Biscuit.-^1 quart sifted flour, 1 teaspoonful salt, l-4x)ound butter, 
water to moisten. Put flour in a bowl, add salt, then rub in butter with 
hands, add water gradually until just moist. Work and knead until smooth 
and elastic ; then put the dough on a board and pound with mallet imtil full 
of bubbles. Roll out thin as a wafer, cut into small round cakes, stick with 
a fork here and there and bake in a quick oven. — Mrs. C. E. Hull. 

Light Biscuit.— 4 ounces butter, 2 ounces sugar, 5 eggs, 1 pint milk, 1 tea- 
eupf ul yeast. 

Virginia Rolls. — 3 pints flour, 2 eggs well beaten, 1 comi\ressed yeast cake, 
dissolved in a little water, 1-2 teacupful butter, 2 tablespoonsful sugar, mix 
with milk and water. Set to rise. Directions: When very light roll out the 
dough rather thin, 1-2 an inch thick, and cut in good sized cakes, rub melted 
butter or lard over and fold each one over, making a 1-2 moon shape. Set to 
rise once more, and when quite light bake in a rather quick oven. 

French Rolls. — 1 ounce of butter to 1 pound of flour, a little salt, 1 egg 
beaten, a little yeast, as much milk as will make a dough of moderate stiff- 
ness, beat well without kneading. Set it to rise and bake in long or round 
rolls. 

Bread Rolls — 3 pints flour, 1 teacupful yeast, 1 teaspoonful salt, 1 table- 
spoonful butter, mix with milk, warmed in cold weather, into soft dough ; 
make into small flat cakes, lay on a board to rise all night, in the morning lift 
carefully la^ in a buttered pan, and bake in a quick oven for breakfast. 

Another way is to mix a soft dough over night, and make into cakes in the 
morning, putting them near the fire to rise for 15 or 20 minutes before putting 
into the oven. 

Rusk. — 4 cups dough, 1 cup sugar, 1-2 cup melted butter, 3 eggs ; mix and 
add flour as needed, let it rise ; when light knead well and make into biscuit 
add currants if desired. — Mrs. B. B. Jennings. 

Muffins.— 1 e^^, 1-2 cup butter and lard mixed, melted and poured into 1 
pint sweet milk, 3 tablespoonsful baking powder, sifted with enough flour to 
make a stiff batter ; beat hard and bake in gem pans. — Mrs. B. B. Jennings. 
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Goes Twice as Far as any Other. —ELASTIC STARCH. 

Hot Cross Buns.— One a penny, two a penny, 
Hot cross buns, 
If you have no daughters, 
Give them to your sons ; 
But if you have none of these merry little elves. 
Then you may keep them all for yourselves. 
1 cup sweet milk, 1 cup yeast, or 1 cake compressed yeast, flour to make thick 
batter, set this as a sponge over night; in the morning add 1 cup sugar, 1-2 cup 
butter melted, 1-2 nutmeg, 1 teaspoonful salt, work thoroughly, add flour to 
roll out like biscuit, knead well, set to rise for 5 hours closely covered ; roll 
1-2 inch thick, cut in small round cakes, lay in rows in a buttered dripping pan 
after standing in a warm place 1-2 hour, make a cross upon each with a knife, 
put instantly into a pretty hot oven, bake a light brown, and brush over with 
a soft cloth dipx)ed in frosting. If wanted for a picnic, stir sponge about 3 
p.m. when light, say at 9 p.m. add all ingredients, roll out, lay in dripping pan 
cover securely, remove to the cellar and leave in a closet or on a shelf until 
early morning. They will be just right for the oven and carefully wrapped 
in a woolen cloth, will keep warm until noon. — C. E, Hull, 

Pop-Overs. — 2 eggs beaten without separating, 1-2 pint milk, mix, and pour 
into 1-3 pint sifted flour, stirring constantly ; strain at once into greased, hot 
gem pans, bake in moderately quick oven 85 minutes. Turn out on heated 
dish and serve instantly. 

Muffins for Breakfast— in warm weather. Mix a teaspoonful of baking 
IK)wder and 1-2 teaspoonful of salt with 2 cupfuls of flour ; stir together 1 
cupful of milk and the yolks of 2 eggs, add a tablespoonful of melted butter, 
then the flour, and lastly, put in the whipped whites of the eggs ; bake in a 
hot oven from 15 to 20 minutes and serve immediately. — A, M, Montis, 

English Muffins. — 1 quart sifted flour, 2 cujw lukewarm water, 1-2 cup of 
yeast, 1 tablespoonful of butter, melted, but not hot, 1 tablespoonful of salt, 
sifted with the flour. — Annie C Burr, 

Muffins. — 1 desert spoonful of sugar, same of butter, 1 cup milk, 1 heaping 
teaspoonful of baking powder, 1-2 teaspoonful salt, flour to make a stiff bat- 
ter. Bake in gem pans. — Mrs, J, B. Kettle. 

Old Fasiuoned Johnny Cake. — Sift a small quart of meal into a pan, 
make a hole in the middle and pour in a small pint of warm water and a tea- 
spoonful of salt, stir very hard for 15 minutes or until light and spongy, 
spread in a pan and bake. — Mrs. Kissam, 

Southern Johnny Cake. — 1 cup com meal, 1 cup of flour, 1 cup of sour 
cream (not too thick) 2 eggs, 1 teaspoonful of salt, 1-2 cup sugar, 1 teaspoon- 
ful of soda, dissolved in a little milk, bake in shallow pan in a quick oven. 
Excellent. —Mrs, D, N, P, 

Corn Cake. — 1 pint flour, 1 pint meal, 1-2 pint cream, 1-2 pint milk, 2 
eggs, king powder. — Mrs, Wm, Bradley, 
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Saves Hours of Labor. —ELASTIC STARCH. 



Corn Bread.— 2 cups yellow com meal, 1 cup flour, 2 teaspoonsful baking 
X)owder, 4 kitchen tablespoonsful of sugar, 1 large tablespoonful of melted 
butter, 2 eggs broken and dropi)ed in, then stir all together. Be sure and 
scald the meal. Bak« 10 or 15 minutes. —O, M, B, B. 

Corn Bread. — 2 heaping cupfuls of com meal, 1 heaping cupful flour, 3 
eggs beaten Separately, 2 1-2 cups of milk, 1 large tablespoonful of butter, 
melted but not hot, 1 large tablespoonful of white sugar, 1 teaspoonful of 
baking powder, 1 teaspoonful of salt. Bake steadily but not too fast in a 
well buttered mould, 'turn out upon a plate and serve at once, cutting it in 
slices as you would cut cake. In cutting com bread do not forget to hold the 
knife perpendicular and cut towards you. This is a southern dish. 

— Susan W. Nichols, 

Johnny Cake. — 2-3 teaspoonful soda, 3 tablespoonful sugar, 1 teaspoonful 
cream tartar, 1 egg, 1 cupful sweet milk, 6 tablespoonsful Indian meal, 3 tab- 
lespoonsful of flour and a little salt ; this makes a thin batter. 

—Mrs. E, H, Nichols. 

Corn Bread.— 1 pint flour 1 pint meal, sifted with 2 teaspoonsful baking 
powder, add 1 tablespoonful butter, 1 tablespoonful sugar, 1 pint of milk, 9 
eggs, well beaten ; bake 20 minutes in a hot oven. —Mrs, D, B. Adanis, 

Corn Meal Gems. — 2 cups meal, 2 1-2 cups flour, 1 egg, 2-3 cup sugar, 1. 
large tablespoonful butter, 1 rounding teaspoonful soda, mix with sour milk 
or buttermilk. — Mrs. B, B. Jennings, 

Sally Lunn. — 1 quart of milk, 2 eggs a tablespoonful of butter, warmed in 
the milk, 1 tablespoonful of fine sugar, 1-2 a teacupful of yeast, mix it the 
consistency of mufl&ns and set it to rise over night. 

Raised Griddle Cakes. — 1 cup of white com meal, 2 cups of flour, 2 cups 
of milk, 1 pint of boiling water, 2 tablespoonsful of yeast, 1 tablesi)oonful of 
brown sugar, 2 eggs, 1 teaspoonful of salt, 1-4 teaspoonful of baking i)owder. 
Scald the meal at night with boiling water, beat well ; while warm, stir in 
the flour, sugar, milk and yeast ; let it rise all night, in the morning add eggs, 
baking powder and salt, and if too thin, add com meal to make the batter the 
right consistency, Leave a cupful for the next morning's rising. 

— Susan W. Nichols, 

Raised Pancakes. — Warm 6 ounces of butter in a quart of milk, when 
cool add 4 eggs well beaten, a small cupful of homemade yeast, or a table- 
si)oonf ul of Brewer's yeast, a little more than a pound of flour and a little 
salt. 

Flannel Cakes— for the griddle. — 1 quart of flour, stir in and beat thor- 
oughly 5 tablespoonsful of yeast, add 3 beaten eggs and sufficient boiled milk 
to make a stiff batter. Cover closely and let rise until morning ; thin if nec- 
essary with tepid milk. 
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It Makes Your Husband Happy.- ELASTIC STARCH. 



Thin Pancakes. — 1 pint of milk, 4 eggs, 4 heaping si)oon8 of flbur, 1 of but- 
ter to be browned in a pan, and mixed carefully, add a little salt. 

Waffles. — 1 quart of milk, 5 eggs, beat seperately, 2 kitchen cups of flour, 
a pinch of salt, a tablesi)oonf ul of melted butter, beat well and very ^ight ; 
bake immediately after putting in the whites of eggs. — Q, M, B. S. 

Waffles. — ^Ingredients : 2 eggs, 1 pint flour 1-1-4 cupfuls milk or cream, 1 
even teaspoonful of yeast i)owder, butter or lard, the size of a walnut and 
salb, mix the baking jwwder and salt well into the flour, then rub in evenly 
the butter, add the beaten yolks and milk mixed, then beaten whites, bake 
immediately. Mrs, E. H. Niciwls, 

Boston BteowN Bread. — 3 cups com meal, 1 teaspoonful of soda, 2 cups 
rye meal, 1 teaspoonful of salt, 1 small cup molasses, 1 quart of milk, beat 
soda into the" molasses until it foams, stir all ingredients thoroughly together 
and steam five hours. — Mrs, M. V, B. Dunham, 

Bread. — Compressed yeast, dissolve in 1 small quart of water as warm as 
new milk, one square cake of compressed yeast, mix stiff with flour, must be 
quite stiff, take out on pie board and knead 15 minutes, let it rise 2 1-2 to 3 
hours, while still in the pan, mix in thoroughly 1 tablespoonful of salt, 1-2 
cup of sugar, and 2-3 cup of lard, take out on a pie board and knead 15 
minutes, divide into 4 loaves, knead each 5 minutes. Put the 4 loaves into a 
dripping pan to rise until light. Do not let them rise too long ; they are right 
when about twice the original size, bike 1 hour in a moderate oven, and when 
you hear a snapping noise the bread is done. If begun at 7 a. m, this bread 
should be out of the oven at 12:30. Dry yeast : dissolve in 1 small quart of 
water as warm as new milk, 1 cake of dry yeast, pour in a place hollowed out 
in a pan of flour, mix until a thin batter is made, have flour enough in the 
pan so that it will not be necessary to mix all that is in it, let it rise all night, 
in the morning add flour enough to mix stiff, knead 15 minutes and repeat the 
above form. 

Soft Waffles. — 1 quart of buttermilk, 3 eggs, 1 teaspoonful of soda, flour 
sufficient to thicken. Do not stir much. Beat the eggs lightly and seperately. 
Improved by a little cream. 

— Stisan W, Nichols. 

Short Cake.— A piece of lard the size of an egg, the same quantity of but- 
ter, a large cupful of flour, rub all well together with a little ice cold water 
and a small quantity of salt. When well mixed and shaped like a ball, roll it 
out well, double it and roll again three times, then roll out thin, cut the size 
and shape desired and bake. — Sara O, Bronson. 

Waffles. — 1 pint flour, 1 teaspoonful baking powder, 1-2 teaspoonful salt, 
3 eggs, 1 1-4 cups milk, 1 teaspoonful butter, melted ; mix in the order given, 
add the beaten yolks of the egg with the milk, then the melted butter and the 
whites last. Serve with bv.tter or syrup or caramel sauce. — C £J. Hull, 
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Always Gives Satisfaction.— ELASTIC STARCH. 

Sandwitches.— The butter should be cut in rather thin slices and laid out 
on a warm platter, then it will be softened enough to be easily spread with- 
oiit crumbling the bread. Finely chopped olives mixed with just enough 
thick, stiff mayonnaise to make them stick together are very good, or use 
nuts, chopped to.powder and mixed the same way; walnuts are best. Chicken 
may be mixed finely vnth mayonnaise or with equal parts of tongue and just 
a trifle of melted butter to make a paste. 

Rye Drop Cakes. — 1 quart of milk, 2 eggs, 1 quart rye meal, 1 pint Indian 
m3al, 3 tablespoonsful molasses, 2 teaspoonsful baking powder, pinch of salt ; 
mix well together and drop from spoon into hot lard and fry a rich brown. 
The cakes f should be about as large as ducks eggs and are especially good 
for breakfast with coffee. - - — M:^. Wright. 

o 

CAKE. 

Oakdale Success— 2 ounces butter, well stirred, 2 tablespoonful of molassQS, 

2 table8i)oonsf ul of powdered sugar, 4 tablespoonsf ul of flour ; first stir the 
butter well, then add slowly the powdered sugar stiring it well in, and then 
add the molasses in same manner. The flour* is added last af all, and the 
mixture stirred for 10 minutes, spread thin as paper in a well buttered pan, 
bake in a slightly heated oven till of a brown color, then cut in pieces about 
the size of a playing card and roll around a stick of wood or a small curling 
stick to shape them, a teaspoonful cognac can be added to the ingredients. 

- ' • - - — O. M, Culling. 

Cream Puffs.— 1-2 cup butter melted in 1 cup of hot water, set on the 
stove, when boiling stir in 1 cup flouii, take off and let cool, when cold sjdr in 

3 eggs, 1 after the other without beaing. Drop on buttered tins and bake in 
a hot oven 20 to 30 minutes. Filling: 11-2 pints of milk, 2 eggs, 1-2 cup 
sugar, 2 tablespoonsful cornstarch. When the milk is boiling add the eggs, 
sugar and cornstarch previously beaten together. — Mrs. D. B. Adams. 

CHOct>LATE Eclairs.— Made like cream cakes, only oblong instead of 
round. When cool, cover with chocolate frosting. 

Molasses Cake.— 11-2 cups, of butter, 1 cup of molasses, 1 142 cups brown 
sugar, dark brown ; 1 cup milk, 2 egg, 1 teaspoonful s6<ia, enough flour to 
stir easily, bake in a moderate oven. 

Ice Cream Cake. — 1 cup sugar, 1-2 cup butter, 1-2 cup milk, 1 1-2 cups 
flour, whites of 3 eggs, 2 teaspoonsful baking powder. For frosting: Yolks 
of eggs, 1 cup of sugar,, flayor with vanilla.' -^Mrs. Thomas B. Bartvam. 

Coffee Cake.— 1 egg, 1 cup sugar, 1 cup molasses, 1 cup butter, melted, 1 
cup strong coffee, cold, 1- pound raisins, 1 teaspoonful cloves, 1 teaspoonful 
<;innam6n, 1-2 nutineg, grated, 1 heaping teaspoonful soda, 4 or 5 cups flour, 
mix very stiff and bake in moderate oven 1 hour. — Mrs. R. B. Jennings. 
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If in want of a Hot Air, Gasoline or Steim Engine, "p VT Qinnpflpv ^^^P^^, 
:)ynamo, Motor or Telephone, communicate with MUt i}i» ^ lyy^llVJ^ Conn. Tel'n. 
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Makes Things StiflF— ELASTIC STARCH. 



Deviled Food. — 1-2 cup butter, 1 cup sugar, 1-2 cup milk, 2 cups flour, 2 
eggs, 1 1-2 teaspoonf ul baking powder, 1-3 cake of chocolate, 1-3 cup milk, 1-2 
cup sugar, 1 yolk of egg. Cook until thick and stir in when cold. Frosting; 
4 tablespoonsful water, 1 cup sugar, boil until it strings, then pour on white 
of egg beaten stiff. — Mrs. Dunham. 

Jenny Lind, (1819). 1 1-2 teacups sugar, 2 tablespoonsful butter, 1 cupful 
of milk, 1 egg, 2 cupf uls of flour, heaping teaspoonf ul baking powder, nutmeg. 

Measure Cake. — 2 cupsful of butter, 6 eggs, 3 cupsful of sugar, nutmej^ 
or vanilla, 11-3 cupsful of milk, 5 cupsful of flour, 2 teaspoonsful of cream of 
tartar, 1 teaspoonf ul of soda. — 1819. — Mrs. Dunham, 

Caramel Cake. — 1 tea cup sugar, 2 eggs, 1-4 cup butter, 1-2 cup milk, 1 
cup flour, 1 cup chocolate, dissolved, 1 teaspoon baking powder. Frosting : 
1-2 cup milk, 2 cups sugar, boil 10 minutes, put in butter size of egg just 
before removing from the fire, stir until cool. — O. A. Banks* 

Layer Cake. — 1-2 cup of butter, 4 eggs, 1 1-2 cup of sugar, 1-2 cup milk^ 
2 cups of flour, 2 even teaspoonsful of baking powder, 1 teaspoonf ul of vanill^. 
Chocolate filling : 2 squares scraped chocolate, 1 cup of sugar, 1 tablespoonful 
com starch dissolve com starch in water, add 3-4 cup boiling water and cook 
a few minutes, add sugar then turn in the chocolate stirring well. Take from 
the fire, turn in 1 egg and beat well, add vanilla when cooL Whipped cream 
filling for same : 1 cup sweet cream, cold as possible, beat until stiff, no 
longer, add 1 tablespoonful sugar, 1-2 teaspoonful flavoring, spread thickly 
between the cake 

Cup Cake.— 1-2 cup of butter, 2 eggs, 1 cup of sugar 1-2 cup of ndlk, 1 1-2 
cups of flour, 1 heaping teaspoonful of baking powder sifted with the flour, 1 
cup raisins and currants, beat butter, sugar and yolks of eggs together, stir 
in milk, then whites well beaten, then flour and raisins. 

—Mrs. M. V. B. Dunham. 

White Fruit Cake. — 1 cup butter, 2 cups sugar, 3 cups flour, whites of 8 
eggs, 1-2 wine glass of wine, 2 teaspoonsful baking powder, 1-4 poimd citron 
cut fine, 1-2 pound chopped almonds, 1 cup grated cocoanut, beat the butter 
to a cream, gradually beat in the sugai-, then the wine, beat the eggs to a stiff 
froth, stir into the butter and sugar, add the flour which is well mixed with 
the baking powder, — Mrs. Wm. Bradley* 

White Cake. — 2 cups sugar, 1 cup butter, 1 cup milk, 3 cups flour, whites 
of 8 eggs, 2 teaspoonsful baking i)owder, 1 teaspoonful of lemon extract. 

—M. E. Banks. 

Mrs. Davis' Lemon Cake. — 3 eggs, 1 cup sugar, 1 cup flour 1-2 cup milk, 
small teaspoonful baking powder. Filling : peal and juice of 2 lemons, 3-4 
cup sugar, 1 1-4 tablespoonful com starch, wet with cold water, pour over 1-2 
coffee cup boiling water, butter size of a walnut, boil until it thickens. 
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Saves Hours of Labor.— ELASTIC STARCH. 

Walnut Cake.— 1 cup sugar, 1-2 cup butter 1-2 cup milk, 2 cups flour, 2 
eggs, 2 teasjKKjnsf ul baldng powder. Filling : 1 cup sour cream, 1 cup sugar 
1 cup watnuts chopped fine, boil 20 minutes. — Mrs, N, B. Hill, 

Doughnuts. — I pint milk, 1 large pint sugar, scant 1-2 pint lard, 1 large 
cup of lively yeast, 3 eggs, spice to taste. 

— Mrs* Josephine Beers- 

White Perfection Cake. — 1 cup butter rubbed with 3 cups sugar to a 
cream; 1 cup sweet milk, 1 cup corn starch dissolved in the milk, 3 cups 
flour, 2 teaspoons baking powder, salt, whites of 12 eggs beaten to a ^tiff 
froth and added last. 

MrS' D' B* Adams- 

Cream Cake. — Beat 2 «ggs in a tea cup and fill the cup with sweet cream, 
add 1 cup sugar, 1 cup flour, 1 teaspoon baking powder; flavor with lemon 
and bake in a moderate oven 

Mrs- Josephine Beers- 

Angel Cake.— Whites of 11 eggs wellbeait'Cn, 11-2 cups of sugar, little 
salt, take 1 cup of flour and one teaspoon of cream tartar, sift togeth€r 
four times through a sieve; I teaspoon vanilla; bake from 40 to 60 minutes 
in a deep round pan not greased; let it cool before taking from pan upside 
down. 

•^Mrs- S- C- Bradley* 

White Fruit Cake. — Cream, 1-2 lb. butter and 1-2 lb. sugar (powdere4) ; 
add yolks 6 eggs, 1-2 lb. sifted flour, 1-2 lb. cocoanut gratied, 1-4 lb. almonds 
blanched and chopped, 1-2 lb. citron cut in small pieces, and th^ beaten 
whites the last thing; 1 teaspoon baking powder. For frosting, beat one 
white of egg to a stiff froth, pour gradually over it a syrup made of 1 cup 
g'ranulated sugar 'and two tablespoons of water; beat until cool and add 
remainder of cocoanut grated. 

— C. M- Millbank- 

Orange Icing. — For the top of one good sized cake usb 1-2 lb. confection- 
ers' XXX sugar, 1 spoon of boiling water, grated rind of 1 orange; put sugar 
in bowl, add orange p^el and stir till the sugar is yellow, -add the boiling 
water and slowly add enough orange juice to moisten the sugar so it will 
»pread easily. 

— Mrs- D- B- Adams- 

Filling for Layer Cake. — 1 cup walnut meats chopped, 1 cup sour 
cream, 1 cup sugar; boil half an hour, when cool spread between layers 
of cake and over the top. 

— A- M- Wakeman- 

Dried Apple Cake.— 2 eggs, 1 cup butter, 1 cup milk, 1 cup molasses, 2 
cups sugar, 2 teaspoonfuls saleratus, 1 cup raisins, spices, 3 cups dried 
apples, swelled and chopped. 

— A- M- Wakeman- 
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It Never Stfcks to the Irons. ELASTIC STARCH, 

Fruit Cake, (Fine). — 1 lb. flour, 1 lb. brown sugar, 1 lb. butter, 2 11)b. 
raisins, 2 lbs. currants, 10 eggs, 2 tablespoons mace, 2 tablespoons cinna- 
mon, 1 nutmeg, 1 tablespoon of cloves, 1 wine glass brauKly or wine, 1 lb. 
citron, 1 cup of coffee and Candied orange peel. 

— Mrs- Docker' 

French Cake. — Put 3 eggs into cake bowl, beat a few limes, enough to 
break yolks; add 2 cups of sugar and 1-2 cup of butter 'and beat at least 
5 minutes; add 2 teaspoonfuls of cream of tartar sifted into 3 cups of flour, 
1 teaspoonful of soda, 1 teaspoonful of salt and 1 cup of milk; mix thor- 
oughly, and if fruit is desired, stir in a cup of raisins and citron. Bake 
with a moderate flre. 
... -^Mrj- N. B. Hill 

Crullers.— 1 cup of milk, 1 cup of sugar, 2 eggs, 4 tablespoonfuls lard, 
teaspoonful of sareratus, nutmeg. 

— Martha C Meeker- 

Donna's Pound Cake. — I lb. of eggs, 1 lb. of sugar, 1 lb. of butter, 1 lb. 
of flour, fliavoT to taste; beat well and bake 3-4 of an hour. 

— Annie C- Burr- 
Cream Cake. — Beat 2 eggs in a teacup, and fill the cup with sweet cream ;- 
- add 1 cup of sugar, 1 cup of flour, 1 teaspoonful of baking powder (or 1-2 
teaspoonful of soda and 1 teaspoonful of cream of tartar), flavor with 
lemon, and bake in a moderately heated oven. 

—Mrs. N. B. Hill. 

Saratoga Chocolate Cake. — 1-2 cup sugar, 1-4 cup butter, 1-4 cup milk. 
1 cup flour, 1 teaspoonful baking powder. Chocolate Part — 1-4 cake Ba- 
ker's chocolate, 1-4 cup milk, 3 teaspoonfuls sugar, yolk of 1 egg, cook 
tMck; add teaspoonful vanilla, stir into the cake part; bake in moderate 
oven; frost with the white. • 

—Mrs. Wm. B. Hill 

Mrs. Kissam's Sponge Cake. — 6 eggs beaten separate, 1 cup granulated 
sugp.T, 1 cup flour, pinch salt, teaspoon cream of tartar, a little lemon or 
vanilla. 

Sponge Cake.— Whites of 7 eggs, yolks of 5 eggs, 1 cup of sugar, 1 very 
scant cup of flour^ 1-3 teaspoonful cre.am-of tartar, 1 terispoonful vanilla; 
'beat yolks veiy light, add cream tartar, vanilla and a pinch of salt to 
the whites and beat very light; add sugar then yolks and lastly flour, 
stirring in very lightly; bake in moderate oven 45 minutes. 

—Mrs. M. V' B. Dunham- 

Sunshine Sponge Cake.— Whites of 7 eggs, yolks of 5 eggs, 1 cup sugar, 
1 scant cup flour measured after sifting 3 itimes, 1-4 teaspoon cream tapbar, 
1 teaspoonful extract; add salt and cream of tartar to the whites and beat 
very stiff, add sugar and yolks and carefully stir in flour; bake in a sponge 
cake tin about 40 minutes in a moderate oven; invert to cool. 

—G. A, Banks. 
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It Never Sticks to the Irons. ELASTIC STARCH. 



Plum Cake.—I lb. sugar, 1 lb. flour, 1 lb. butter, 2 lbs. raisins, 1 lb. cur- 
rants, 1-2 lb. citron, nutmeg, cinnamon and cloves, 1 gill bran-dy, 6 eggs. 

— MrS' Wm* Bradley^ 

Fruit Cake.—I lb. sugar, 1 lb. butter, 1 lb. flour, 4 lbs. raisins, 2 lbs, 
currants, 1 lb. citron, 10 eggs, 1 pint wine, 1 tablespoonful cloves, 1 table- 
spoonful cinnamon, 1 tablespoonful allspice and nutmeg, 1 teaspoon of 
cream tartar, 1-2 teaspoon soda. 

— Mrs* 5". C Bradley- 

Wedding Cake.— 6 potinds flour, 6 pounds sugar, 4 1-2 lbs. butter, 6 lbs. 
raisins, 6 lbs. 'currants, 2 lbs. citron, 2 oz. spice various kinds, 1-2 pint 
brandy, 1-2 pint wine, a glassful water, 9 eggs. 

Old fashioned receipt from my mother's book, in use 60 years ago. Con- 
tributed by 

— Mrs. Millbank, 

Nut Cake. — 3 eggs, 1-2 cup sugar, 1-2 cup butter, 1-2 cup oi milk, 2 1-2 
cups flour, 1 1-2 teaspoons baking powd-er, 1 cup chopped nuts of any kind. 

— Annie C- Burr- 

English Walnut Cake.— Take 1 egg, 1 1-2 cups of sugar, a. piece of 
butter the size of an egg, and beat together at least 5 minutes; add 2 
large cups of flour, 2 teaspoonfuls of baking powder, 1 cup of milk and 1-2 
teaspoonful of salt; flavor if desired and bake in 3 layers with a quick 
Are; puc frosting and English walnuts between the layers and on top of loaf. 

— Mrj. N- B- Hill 

Black Fruit Cake.—I lb. of flour, 1 lb. of sugar, 10 oz. of butter, 10 eggs, 
3 lbs. raisins, 3 lbs. currants, 1 lb. citron, 1 wine glass wine, 1 wine glass 
brandy, 1 wine glass milk, a teaspoon of salf>ratus, a tablespoonful of 
molasses, a tablespoonful of cinnamon, a teaspoon cloves. 

— M' E- Banks- 

Raised Cake (1840) 6 tea cups of flour or little more, 2 tea cups of 

butter, 2 tea cups of milk, 2 teacups of yeast, 3 tea cups of sugar, 3 eggs. 

— Mrs. J. Dimon Bradley. 

Soft Gingerbread (1831) 6 tea cups of flour, 3 of molasses, 1 of cream, 

1 of butter, 1 tablespoon of ginger, and 1 of pearlash, and 1 egg. 

— Mrs. J. Dimon Bradley. 

Cream Cake (1840). — 1 cup of cream, 2 cups of sugar, 2 eggs, 1-2 cup of 
butter, a little pearlash dissolved in milk. 

— Mrs. /. Dimon Bradley, 

Raised Cake.— 2 1-2 lbs. flour, 1 3-4 lbs. sugar, 1 1-4 lbs. butter, 3 eggs, 1 
gill brandy, 1 pint milk, 2 1-2 lbs. raisins, 1-2 lb. citron, 1-2 pint yeast, 
mace and cinnamon. 

— Mrs- IVm- Bradl§y- 
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French Loaf Cake. — I lb. of sugar, 1 lb. of flour, 1-2 lb. of butter beaten 
to a cream, 8 eggs, rind of 2 lemons grated, 

— Stisan W' Nichols- 

White Cake. — ^Whites of 3 eggs, 1 teaapoonful cream tartar, 1 cup 
sugar, 1-2 teaspoonful soda dissolved In a lai-ge half cup of milk, 1-2 lb. 
butter, 2 cups flour, 1 teaspoonful kmon. 

Dark Cake. — ^Yolks of 5 eggs and 1 whole egg, 1 cup sugar, 1 teaspoonful 
cream tartar, 1-2 cup butter, 1-2 teaspoonful soda in a large half cup of 
milk, 2 cups flour, cinnamon, cloves, nutmeg, citron and currants, 

Pinard's Ginger Bread. — 1-2 tumbler sour cream, 3-4 lb. butter, a little 
salt, 1-2 lb. brown sugar, 5 eggs beaten separately, 1-2 pint molasses, 1 lb. 
flour, 2 tablespoonfuls ginger, 1 teaspoonful cinnamon, 1 teaspoonful cloves 

1 teaspoonful ^allspice, 1 teaspoonful saleratus disslved in boiling waber, 
rind of 1 orange; griate fruit to taste if desired; put the butter in a bowl, 
work it soft, add sugar and molasses, then beaten yolks, all the spices 
and orange peel, also beaten whites gradually; add flour, then the cream, 
lastly the saleratus; bake in 3 greased pans in a mild oven. 

— Sara G- Bronson- 

Soft Molasses Cake. — 1-2 cup butter, 1-2 cup lard, 2 cups molasses, 3 
eggs, 1 cup milk, 3 scant cups flour, 1 teaspoon soda, 1 tablespoon ginger, 

2 tablespoons cinnamon, salt to taste. 

— Mrs- Thomas B- Bartram- 

Oly Koeck (An Old Dutch Cake Receipt).— 4 lbs. of flour, 1 lb. of butter, 
1 1-4 lb. of sugar, 1 pint of milk in which dissolve the butter and sugar; 
mix in the flour and add a gill of yeast and a little nutmeg; let this stand 
in a warm place until quite light, then place it where it will become v€ry 
cold; it will then be stiff enough to make a ball; put in each as you make 
them; raisins, boil in lard; mix one morning and boil the next 

— Susan W* NicholS' 

Walnut Cake. — 1 cup sugar, 2-3 cup milk, 2 eggs, scant 1-2 cup butter, 
2 cups flour, 1 cup walnuts, chopped flne, 2 teaspoons baking powder. 
Frosting: White of 1 egg, 1 cup sugar boiled in a very little wate«r for a 
few minutes; then pour on the egg boiling hot and heat until cold. 

— Mrs- F. E' Bradley' 

Coffee Cake (Delicious). — 1 cup sugar, 1 cup molasses, 1 cup coffee, 1 
cup butter, 2 ^ggs, 1 1-2 cups currants, 1 1-2 cups raisins, 1-4 lb. citron, 
1 1-2 teaspoon mace, 1 1-2 teaspoon cinnamon, 1 teaspoon soda flour stiff 
as you can Mir it. 

— Mrs* Kissanu 

Caramel Cake. — 1 cup sugar, 1-4 cup butter, 1-2 cup milk, 1-2 cup grated 
chocolate, 1 heaping cup of flour, 1 teaspoonful baking powder, 2 eggs; 
put all together but the butter and chocolate in a bowl over a teakettle to 
melt; mix together; lasitly stir into the cake and hake in 3 layers. Icing 
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for the Cake: 1 1-2 cups sugar, 1-2 cup milk, butter size of an egg; boil 
10 minutes, stirring continually; take off and stir until cold; put between 
layers and on top. 

^Mrs. Wm. B. Hill 

Fruit Cake.— 1 lb, flour, 1 lb. brown sugar, 10 eggs, 1-4 lb. butter, 1 wine 
glass brandy, 2 lbs. raisins, 1 wine glass wine, 2 lbs. currants, 1 teaspoonful 
of soda, 1 lb. citron, 1 tabl-espoonful cinnamon, 1 tablespoonful cloves and 
nutmeg. Frosting: White of 1 egg, 1-4 lb. powdered sugar; beat -the egg 
stiff and add sugar by degrees; flavor with lemon juice. 

^Mrs. M. V. B, Dunham. 

A Most Delicious Sunshine Cake.— Beat the whites of 11 eggs to a 
stiff froth; add to them the well beaten yolks of three eggs, then stir in 
carefully a cup and one half of sifted granulated sugar; a teaspoonful of 
vanilla, 1 cup of flour that has been sifted with a teaspoonful of cream 
of tartar 5 times; add this carefully and mix thoroughly; turned into a 
greased pan and bake in a moderate oven for 45 minutes; when done turn 
upside down; when cool it will either drop out or may be removed from 
pan in which it was baked. 

Withooit the yoJks of eggs this receipt Is followed carefully and accu- 
rately will make delicious anrel food. 

Salad made from remaining yolks: The yolks of 8 eggs, well beaten, 1-2 
cup .of vinegar, 1 cup of water, 1 tablespoon of sugar, 1 small teaspooii of 
mustard, salt to taste. Beat the eggs well, add vinegar water, sugar, mus- 
tard and salt; put this on in double boiler and boil until it becomes a 
custard; when well thickened take from stove and beat with beater; when 
cool add to this whipped cream enough to make light and creamy. The 
stock can be kept for several days in the refrigerator, cream being added 
just before serving. 

— C. E. Hull 

Chocolate Cake. — 6 squares Baker's chocolate, grated and stirred with 
3-4 cup of milk, 1 cup sugar, yolk of 1 egg; cook this until smooth, then 
add 1 teaspoon vanilla; 1 cup of sug»ar, 1-2 cup of butter, 2 cups flour, 1-2 
cup ice water, 3 eggs, 2 teaspoons of baking powder; when all stirred to- 
gether add the above mixture. This makes four layers. Put together with 
Boiled Frosting: 2 cups sugar, 5 tablespoonfuls water; boil until it thick- 
ens, then slowly beat in the whites of 2 eggs; beat until cool. 

— A' A' Bartram- 

Cop.B Cake. — 1 cup of butter, 2 cups of sugar, 2 cups of flour, 6 eggs, tea- 
spoon cream tartar, 1-2 teaspoon soda, scant measure; vanilla; bake in 
small tins. 
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COOKIES AND SMALL CAKES. 



Mrs, D wight's Cookies (Much enjoyed by Timothy, the Divine) ^10 oz. 

butter, 2 small spoons pearlash, 20 oz. sugar, 2 cups milk, 2 eggs, caraway 
seed, flour to roll. Mrs, D. leflt Greenfield in the year 1795. This is val- 
uable for antiquity. 

Mrs. Richard Varack Dey's Cookies (Mr, Dey wafi pastor here from 

1822 to 1830) 3 pounds flour, 4 eggs, l-» pound sugar, 1-2 pint milk, 3-4 

pound butter, 1 teaspoon saleratus. Contributed from her mother's book by 

— Mrs. Millbank, 

Packerville Cookies.— 1 1-4 cups sugar, 1-2 cup butter, 1 egg, 1-2 cup 
milk, 2 cups flour, 1 teaspoon baking powder; flavor with vanilla or nut- 
meg; stir butter and sugar to a cr^am; add egg broken in (noft beaten), 
mix powder with flour and add directly after the milk; drop with a spoon 
on a floured pan and bake. - 

-^. M. Millbank. 

Sugar Cookies.-— 1 cup butter (full cup), 3 cups sugar, nutmeg, 1 cup at 
milk, 1 teaspoon of soda, 3 eggs, flour to roll stiff. 

^A. M. MorriS' 

CocoANUT Cakes. — 2 grated nuts, an equal quantity of flne white sugar, 
the whites of 3 eggs, well beaten; make the cakes the size of a half dollar, 
and bake in buttered tins. 

Pinard's Lady Fingers. — 6 eggs, 1-2 lb. sugar, 6 oz. flour; beat the sugar 
ill a bowl, add the yolks to it as you break them; stir in all 'the flour, and 
break a whole egg into the mixture; add a little l-emon; beat the white 
very £«tiff, add 3 drops of lemon, add fta the cake, stirring as little as 
possible; make a cornucopia of stout brown paper with a hole -at the 
smaller end; fill with the mixture, close larger and squeeze out the cake in 
finger onto a piece of brown paper; lay the sheet in a baking pan, sprinkle 
wi.h pcwdered sugar; bake in a quick oven. 

— Sara C Bronson- 

Jackson Jumbles, — 1 cup butter, 1 cup milk (sour if you have it), 3 cups 
sugar, 4 eggs, 5 cups scant flour, 1 nutmeg, to be dropped on a pan with a 
spoonful to a cake. • 

— MrS' Kissatft' 

Mrs. Kissam's Cruller Receipt (Very fine) — 3-4 cup butter, 2 cups of 
sugar mixed thoroughly together, add 2 eggs well beaten, 1 cup milk and 
flour enough lo stiffen; put a small teaspoon of soda in milk and 2 small 
teaspoons of cream of tartar in fiour; mix all well; 1 teaspoon of vanilla 
extract; roll into round rings and boil in very hot lard. 
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PUDDING. 

Boiled Pudding:—-! cup of chopped suet, 1 cup mo-lasses, 1 cup milk, 3 
cups flour, 2 cups raisins, 1 cup currants, soda, spices; boil 3 hours. 

— MrS' Wm. Bradley' 

Thanksgiving Pudding. — Tak^ 6 eggs, beat, and add a pint of milk and 
1-2 cup of cream, 6 tablespoonfuls of flour and 6 tablespoonfuls of bread 
crumbs, a teaspoonful of salt, and a cup of seeded raisins; bake in aii 
earthen pudding dish 1 hour with a quick fire; serve with wine sauce. 

-^Mrs. N- B. Hill 

Pudding of Long Ago. — 4 large tart apples, 4 oz. stale bread crumbs, 1 
teaspoon of cinnamon, 1-2 nutmeg grated, 1-2 teaspoon salt, 4 eggs; pare 
and chop the apples very fine; mix with bread crumbs; beat eggs sepa- 
rately until very light, then add yolks to crumbs, stir in whites carefully; 
add salt, cinnamon and nutmeg, mix and boil in mould 3 hours; serve 
with sauce. 

Balloon Puddings. — 1 pint milk, 5 eggs, 4 spoonfuls of flour, beat all 
up together with a little salt; bake in greased china or earthen cups 15 
minutes; cups to be only half full; turn out of the cups to serve. To be 
eaten with a hard sauce, butter and flne sugar mixed with a little sherry 
wine and nutmeg on the top. 

— Sara G* Bronsqn* 

Rice Pudding. — 5 tablespoonfuls rice, 3 1-2 pints milk, 7 tablespoonfuls 
sugar, little salt, 1 teaspoonful vanilla; set on top of stove to cook for 1 
hour, stirring often; then set in a moderate oven until creamy, covering 
when lightly browned, if not done. Watch carefully, trying often with a 
spoon. Serve very cold. 

Steamed Rice. — 1 cup rioe, 1 quart water; cook 11-2 hours in double 
boiler. 

Creamed Rice. — 11-2 cups of steamed rice, 1 tablespoonful gelatine 
soaked in water 1 hour, 1 cup of cream; whip cream and gelatine together, 
stir in rice, turn to a mould, harden on ice; serve with fruit sauce. 

Sauce. — 1-2 cup sugar, 1-4 cup water; boil 5 minutes; flavor with fruit 
juice. 

Marlborough Pudding. — 1 oz. of butter, 8 oz. of sugar, yolks only of 8 
eggs, peel and juice of 1 lemon, 8 oz. of apples ithat have been stewed and 
passed through a sieve; bake with a rich undercrust of pastry. 

— Sara G- Bronson* 

Tapioca Cream. — 3 tablespoonfuls tapioca soaked in water over night; 
add 1 quart milk, boil 10 minutes; add yolks 4 eggs, 1-2 cup sugar and 3 
tablespoonfuls cocoa nut; boil 5 minutes, beat whites of eggs, add 3 table- 
spoonfuls sugar, spread on top and brown. 

— MrS' R» B' JenningS' 
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Strawberry Short Cake. — 1 quart flour, 3 teaapoonfuls baking powder, 

1 teaspoonful salt, 3 tablespoonfuls sugar, 4 tablespoonfuls butter or lard; 
make into soft dough with sweet milk; mash 2 quarts berries and sweeten 
well. When the cakes are done put berries between each layer, also 
sweetened cream; cover the top layer with a thick coating of cream and 
place whole berries on it; use whipped cream. 

Apple Short Cake. — 1 pint flour, large teaspoon baking powder, piece 
of shortening about the size of an egg, pinch of salt; mix with sweet milk 
enough to make stiff batter; bake in quick oven, in pie plate; when done 
split and spread apple sauce between and on top when placed together 
again; make sauce of cream, sweetened and flavoured with nutmeg. 

Delicious Dessert. — Make a cake as follows: 2 eggs, 1 cup sugar, table- 
spoon (large) butter, 1 cup milk, 2 1-2 cups flour mixed with 1 1-2 tea- 
spoonfuls baking powder, flavored with vanilla; bake in thin layers; when 
done spread grape preserve or canned peach on tlie tap and serve with 
whipped cream. 

Bell Fritters. — Put a piece of butter the size of an egg Into a pint of 
water, boil a few minutes, thicken it smoothly with a pint of flour; let it 
remain a short time on the fire, stir all the time to prevent sticking. Pour 
it in a wooden bowl, add 5 or 6 eggs, breaking one and beating it in, then 
the second egg, and so on until all the eggs are in, and the dough quite 
light. Put a pint of lard in an iron pan, let boil and drop in the batter, 
a tablespocn of it; at a time; then cgok well an-d crown them, and serve 
them hot with sugar. 

Nothing or Matrimony. — Beat well the whites and yolks of 2 eggs; mix 
flour enough with a little salt to make a stiff paste; roll them in strips, 
fry in hot lard until a light straw color, and while hot shake sugar 
over them. 

— Mrs- Kissam* 

German Puffs. — 6 eggs, Kaving out the whites of three; 5 tablespoons 
of flour, 1 tablespoon melted butter, 1 pint of milk; beat thoroughly and 
bake in puff pan. Sauce: Beat the whites to a stiff frt)ith, add one cup of 
pulverized sugar and flavoring of vanilla, or juice and grated rind of 

2 oranges. 

— C. M. Millbank. 

Hard Sauce. — Beat to a cream 2 tablespoonfuls butter, add 1 cup pow- 
dered sugar, beat again, add white of 1 egg not beaten. Give a final hard 
beat; flavor with vanilla. 

Pudding Sauce. — Stir to a cream 1-4 lb. butter, 1 egg, 2 cups powdered 
sugar, 1 glass of wine; set bowl Inside the top of a boiling teakettle until 
contents are thick as cream. Remove to back of stove where it will ke^p 
hot; stir Just before serving. 
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Puff Pudding.— Take 6 eggs, 6 tablespoons of milk, 6 of flour; bake in 
buttereid cups. 

Strawberry Sauce.— 1-2 cup butter, 1 cup sugar, 1 cup strawberries,, 
1 beaten while of egg, rub butter and sugar to a cream, add white of egg 
and beiries thoroughly mashed. 

M. MilWank. 



Chocolate Pudding.— T€a cup of butter, 4 eggs, beat separately; 1-2 cup 
of grated chocolate, full cup of flour, put in a mould and bake in an oven; 
beiore serving pour over it some chocolate dissolved in water for a glaze. 
Serve with a little whipped cream in centre of mould. 

—0. M. Cutting. 

Orange Pudding. — Peel and cut in small pieces 4 oranges, cover with 
sugar; boil 1 pint of milk; dissolve 1 even tablespoonful of cornstarch In a 
little cold milk; add beaten yolks of 3 eggs and stir into the boiling milk; 
let it thicken up a few minutes, add a little salt and when cool turn over 
the oranges; beat the whites to a froth, add cup of powdered sugar and 
spread over the pudding. Set the dish in a pan of col-d water and put in 
the oven to brown. 

—Mrs. M . F. B. Dunham^ 



CUSTARDS AND CREAMS. 



Pineapple Cream. — Dissolve 10 tablespoonfuls gelatine in a little water. 
Grate 1 pineapple, add 1-2 pint sugar and let simmer for 10 minutes. Add 
gelatine, strain £.nd stir till thick, then add 1 pint whipped cream. Turn 
into a mould and set on ice to harden. 

— Mrs- S. C' Bradley. 

Russian Cream. — 1 quart milk, 1 1-2 cups sugar, yolks of 4 eggs, 1-2 a box 
of gelatine; dissolve gelatine in cold water, sufficient to cover it, then 
beat and add the milk and th€ sugar to that; then add the gelatine and 
yolks; scald until all thickens, when a little cool add the beaten whites and 
put in moiilds; flavor with brandy. 

— Mrs. Thomas B. Bartram. 

Italian Cream. — Yolks of 8 eggs, 1 pint of cream, 1-2 a vanilla bean, 1-2 
oz. isinglass; sugar to taste; stir over the fire for 20 minutes; pour into 
moulds previously wet with cold water. 

Spanish Cream. — Dissolve 1-3 box gelatine in 3-4 quart milk for on<e 
hour; then put on stove. When boiling, stir in yolks of 3 beaten eggs, witli 
3-4 cup sugar; remove from stove and stir in whites well beaten; flavor to 
taste; put in small cups to cool. 

— M. E. Banks. 
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Charlotte Russe. — 1 quart cream, 6 eggs, 1 oz. gelatine, dissolved in 1-2 
pint of milk, 2 tablespoons of vanilla or wine glass of brandy; beat the 
yolks and sugar together, the whites separate; add milk to the gelatine; 
tut on the fir€; stir until dissoulved, but do not let it get too hot; beat 
cream to a fr>th; add sugar and gelatine, the whites last; sugar to taste; 
line dishes with lady-fingers. 

— Miss A. A' Bar tram* 

Velvet Blanc-Mange. — 2 cups sweet cream, 1-2 oz. gelatine, soaked in 
water to cover, 1 hour; 1-2 cup powdered sugar, 1 glass white wine or 1 
glass milk, 1 teaspoonful extract bitter almonds; heat cream to boiling, 
stir in gelatine and sugar, take from the fire as soon as they are dissolved; 
beat with an egg beater until all in a froth; flavor and add by degrees the 
wine or milk, mixing well; put into moulds wet with cold waiter; serve 
on a platter garnished with whipped cream, or with a bright colored jelly. 

Caramel Custard — 1 quart milk, scalded; 1 small cup sugar burned 
on stove until the consistency of molasses, being careful not to let it scorch; 
pour the milk over sugar and when dissolved add the yolks of 6 eggs; 
strain into a pud-ding dish or individual cups and bake; make a meringue 
of the whites and pile on top of pudding when done. 

--C. M. Millbank. 

Caramel Custard. — 1-4 cup sugar, 1 tablespoonful water, 1 pint milk, 3 
eggs, 1-4 teaspoonful salt, 1-2 teaspoonful vanilla; put sugar in an omelet 
pan and stir until it melts and is a light brown; add water and stir into 
warm milk; beat eggs lightly, add salt and vanilla and a pint of milk; 
strain into remainder of milk, pour. into bu'ttered 2-quart mould; set in a 
pan of hot water and bake 30 to 40 minutes; serve with caramel sauce. 
Sauce: Put 1-2 cup sugar in an omelet pan and stir over fire until melted 
and light brown; add 1-2 cup boiling water and simmer 10 minutes. 

— G. A* Banks- 



FRUIT PUDDINGS, 



Fig Pudding.— 1-2 lb. figs, 1-4 lb. bread crumbs, 2 1-2 oz. powdered sugar, 
3 oz. butter, 2 eggs, 1 cup milk; chop figs fine, mix with melted butter and 
add other ingredients; butter and sprinkle a mould with bread crumbs; 
pour in pudding; cover closely and boil 3 hours; serve with sauce. 

Orange Salad Cut 4 or 5 oranges into thin slices, after peeling them; 

between each slice sprinkle some sugar, add a wine glass of the best sherry, 
and grate over it some cocoanut. 

— Elizabeth Bronson- 
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TuTTi Frutti Jelly Soak 1-2 box gelatine in 1-2 pint cold water; dis- 
solve with one pint of boiling water; add juice of 3 lemons, 11-2 cups of 
sugar; strain; when beginning to stiffen put a layer of jelly in dish, then 
layer of sliced bananas, then of jelly, 1 af sliced oranges, 1 of jelly, 1 of 
grated cocoanut; finish with jelly. Can make same jelly and add bananas, 
dates and white grapes. 

— MrS' Dunham' 

Wine Jelly — For 3 pints jelly usie 1 package of gelatine, 1 sheet pink 
isinglass, 1 pint sherry or Madeira wine, 1 pint sugar, a generous pint and 
half water, 2 lemons, 1 clove, 2-inch piece of stick cinnamon, and the 
whites of 2 eggs; soak the gelatine and isinglass in 1-2 pint cold water 
for 2 hours; p^ut in stewpan the soaked gelatine, the thin yellow rind of 1 
lemon, and the juice of both, the wine, water, sugar, spice and bea.ten 
whites of the eggs; place on fire and stir for 10 minutes; watch carefully 
and when the jelly bubbles, act pan back where the contents will keep 
just at the boiling point, and let it stand for 1-2 hour. At the end of that 
time strain through a fiannel bag. If th-e jelly be preferred white, omit the 
spices and isinglass; set in a cold place to harden. It will take about 6 hours. 

— Mrs* D' B' Adams- 

Tip Top Pudding. — 1 cup bread crumbs, 1 cup fiour, 1 cup milk, 1 cup 
sugar, 1 cup suet, 1 cup raisins, 1 cup currants, 1 teaspoon soda, 1 teaspoon 
salt, 1-2 a nutmeg; boil 3 hours; eat with a liquid brandy sauce. 

— /. A. S- Burr- 

Baked Apples with Meringue — Peel 6 Greening or Baldwin apples; 
core fill with sugar; cover in earthen dish, and bake in a hot oven. When 
nearly done, uncover, brown and pile upon each apple a spoonful of frothed 
white of €gg, beaten stiff with powdered sugar; return to the oven, brown 
slightly; serve very cold. 

Whortleberry Pudding — 1 pint mol-asses, 2 teaspoons soda stirred in 
2 quarts berries, flour to make a stiff batter; mix carefully and boll 3 hours; 
spice may be added; serve with cream, or a rich sauce. 

— /. A. S- Burr- 

St. Petersburgh Pudding — 1-2 box gelatine, 1 quart water, 1 cup sugar, 
juice 2 lemons; when this is all dissolved, strain into dish in which are 
cut up 8 dates, 8 figs, 2 bananas, 1-2 cup of any canned fruit; when stiff, 
serve with whipped cream. 

— Mrs. Reynolds. 
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FROZEN DAINTIES. 



Ice Cream. — 1 quart of milk, 3 eggs, 2 table spoonfuls of arrow root, 
half a pound of sugar; beat the eggs and sugar together; weit the arrow 
root with a little milk; let the milk come to a boil, then stir in the egga^ 
then add the eggs and arrow root; flavor when cold. 

— Susan W, Nichols, 

Biscuit Glace. — Beat well the yolks of 8 eggs with scant cup of sugar 
and very little salt; put over the fire one pint of cream and when scalded 
add carefully the yolks so as not to curdle; flavoring as desired of extracts 
or fruits; when beginning to set in the freezer stir in lightly 1-2 pint of 
cream (whipped); put in form and pack until ready for use. 

— C. M, Millbank. 

Biscuit Tartoni. — 1 pint water, 1-2 pint granulated sugar, boiled to- 
gether 15 minutes; beat 3 eggs; remove the boiling mixture from flre and 
pour over eggs; return to flre and boil 5 minutes; must thicken; when cold, 
add 1 pint of cream whipped, and tablespoonful of vanilla; put into mould, 
pack in ice and salt, for 5 or 6 hours. 

— Mrs. Reynolds, 

Tutti Frutti. — 1 cup cold boiled rice, 1 pint of whipped cream, 1-2 cup 
of chopped flgs, 1-2 cup preserved ginger, 10 cents* worth candied cherries, 
1 wine glass sherry, 1-2 box of gelatine dissolved in 1 cup of cold water; 
place in mould and serve with whipped cream, flavored with sherry and 
sugar. 

— Mrs. H. N, Wakeman, 

Frozen Plum Pudding. — Boil together one cup of sugar and one cup of 
water until the syrup begins to thread; scald and chill or whip one pint of 
cream; soak a level teaspoonful of gelatine in two tablespoonfuls of milk 
•and water; beat the yolks of 4 eggs and stir into the cooked syrup little by 
little, returning to the fire to cook until thick; then beat until cool, add the 
gelatine, and beat again until thick. Fold the cream in, add 1-2 cup of 
seeded raisins and 1 cup of ground or chopped almonds, then freeze. 
When ready to pack add 1-2 pound of candle fruit in alternate layers. If 
a sauce is esired, serve with cream flavored with wine of almond, as desired. 

Glace Sherbet. — Boil 1 quart water with 1 1-2 cups sugar, 15 minutes, 
then pour on 1 level teaspoonful gelatine (soaked for 1 hour). When cool, 
'add 1 pint orange juice (blood oranges if you can get them), and Jutee 
of 1 lemon; freeze; line a melon-shaped mould with the frozen mixture; 
flll with Charlotte mixture made as follows: 11-2 cups cream, 11-2 table- 
spoonfuls sugar, 1 level tablespoonful gelatine (soaked 1 hour), 1-2 tea- 
spoonful any preferred flavoring. 
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W. H. OSBORN. 

DEALER IN 

Fancy Groceries, Provlsfoivs, Flour 

AND FBKD 

WESTPORX, CONN. 

W. S. GUYER fib SONS, 

DEALERS IN 

HARDWARE, CUTLERY, GLASS. PAINTS, OILS, &c. 

Bicycles and Sundries. Agricultural Implements, 

Agents for the Columbia Chilled Plow. Agents for F. W. Devoe & Co.'s Paints. 

SOUTHPORT. CONN. 

CHf\S. E>. BUCKLEY, 
The Leading Confectioner, 

lee Gpeam, Seda Watep, Sies, Gakes, &e. 

SOUTH PORT, CONN. 

DR. F. H. vJACKmAN. 
DEUTIST 




WESTPORT, CONN. 

■ ■ TUESDA YS and THURSDA YS. 

BENJAMIN WIER, 

TUNER OF 

^xaxLos axLci IReed Ox*ga.3=LS- 

REGULATING AND REPAIRING. 
796 COI<eRADO AVE., Brldseport, Comn. 

We ^ 

Have all the New Styles in Neckwear, 
Straw Hats and goods for Men*s Wear. 

Br«'po^-:coHH. WILSON & RUSLINO. 

Buy Your Floral Work and Decorations 
from the Reliable Florists. 

BRIDGEPORT, CONN. 
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Cafe Frappe. — 1 egg (white, yolk, and powdered sh€ll), 1-2 cup cold 
water, 1-2 cup ground coffee; put into a scalded coffee pot, add 1 quart 
boiling water, bring to a boil, set on back of stove 10 minutes; strain ;^add 
1 cup sugar, cool and freeze to conffistency of musb; serve witli whipped 
cream. 

Strawberry Ice. — Squeeze 2 quarts of strawberries and sweeten to taste; 
strain it through a sieve; add a little water to get all the juice from the 
fruit; then freeze. 

— Marie Larsen. 

Rice Verna. — Boil 1-2 cup of rice with milk; add lemon peel and milk 
just to make the rice stiff; take out lemon peel; whip some cream, flavored 
with vanilla, and add to this; then put in a mould and place on ice with 
a little salt around it, so as to make it very cold, but not to freeze it Serv« 
with fruit around it. 

— Sara G. Bronsoiu 

Granis au Chocolat. — Proportions: 1 lb. triple vanilla chocolate, 2 va- 
nilla beans, 1 quart water, 1-2 pint cream (whipped); melt chocolate with 
a little water in a saucepan on the fire, add the vanilla beans and thae 
rest of th>e water; simmer for 5 minutes; let it cool off, and then freeae 
it rather soft. Serve in champagne cups or claret glasses, with a little 
whipped cream heaped on top of each. 

Cafe Parfait. — 1 pint of rich cream. 1 cup powdered sugar, 1-2 cup. ol 
coJd, strong coffee; whip the cream and add the sugar and coffee gradu- 
ally; pour into a mould and pack in salt and ice. 



BEVERAGES. 



Bicycle Cup. — Juice of 1-2 lemon, 2 sprigs of mint, 1 bottle Naugatuck 
ginger ale, cracked ice; put the lemon juice, a little ice, and a few leave* 
of mint in a shaker, mix thoroughly for 2 minutes, pour into high glass 
1-4 full of cracked ice; add the ale and the sprigs of mint. This is a fine 
drink to be taken after violent exercise. Bach glass should be mixed sepa- 
rately, as it loses its flavor if made in bulk. 

— M. 0. Wright. 

Coffee.— The best results are obtained from the combination of 1-3 Mo- 
cha and 2-3 Java; there are two ways of making it> equally good. The French 
way, which is made by pouring boiling water over flnely powde.red coffee, 
and what is termed "Boiled Coffee," which is made as follows: Scald a 
granite coffee-pot, wash 1 egg and beat slightly, shell and all; then dilute 
with 1-2 cup of cold water; mix 1 cup of coffee with the egg, pour into the 
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Makes linen look good as new— ELASTIC STARCH. 

pot, and add six cups of boiling water, stir thoroughly, place upon front of 
range and boil 3 minutes; add 1-2 cup of gold water, and let it stand upon 
the back of the range, where it will not boil, for 10 minutes. This makes 
what is called a moderately good strong cup of coffee. If stronger is de- 
sired, lessen the amount of water. CofCee that is to be boiled should not 
be ground as fine as that which is to be used for French coffee. When the 
latter is to be made, it is of course enclosed in a muslin bag In the pot. 
Black coffee is usually made in this way. 

— Susan W. Nichols. 

Lemon Sherbet.-— 4 large lemons, roll, squeeze, strain the juice, add 1 1-2 
cup granulated sugar; pour 1 quart of milk into the freezer; add the lemon 
and sugar and freeze. 

Pineapple Sherbet. — 1 quart water, 1 1-2 cups of sugar, cook 15 minutes, 
add 1 can grated pineapple, rub through a sieve; stir in 1 teaspoonful dis- 
solved gelatine; color if you like, and freeze. 

Caudle. — For 6 persons, boil 1 quart of water; put a cup of cold water 
into a bowl, add slowly, rubbing out the lumps; 2 tablespoonfuls of oatmeal 
(for preference Robinson's prepared groats), that have been well mixed 
with 2 teaspoonfuls of ground cinnamon, and 1-2 a grated nutmeg; put this 
slowly into the boiling water, carefully smoothing out all lumps, and keep 
it boiling briskly for fully 10 minutes; add 6 tablespoonfuls of sugar, and 
juice of 1 lemon and boil 5 minutes more; strain through a fine sieve; 1-2 
lb. stoned raisins, 1-2 lb. currants, 1-2 lb. sitron, should be boiled at the 
same time, in enough water to cover them well. Add a large cup of good 
sherry and some l-emon peel that has been cut into strips with scissors, 
and add it to the caudle. This may be served hot or very cold with ice in 
it, and the mixture will keep (if bottled) for some time. 

— M, K, Van Rensselaer. 

Blackberry Cordial. — To 2 quarts of blackberry juice add' 2 lbs. of loaf 
sugar, 1-2 oz. each of powdered cinnamon, allspice, and nutmeg, and 1-4 oz. 
of powdered cloves; boil all together 2 hours, add to it 1 pint of brandy, and 
-bottle it. 

Fruit Punch (for 10 people) 1-2 doz. lemons, sugar and water enough 

for a good lemonade; to this add a well beaten egg, 1 pint of fresh straw- 
berries (or the juice from a quart of canned ones), 1-2 pine apple cut into 
small disks, 3 bananas sliced, juice and pulp from 3 oranges, with a^ny other 
fresh fruit procurable; 1-2 cup of candied cherries gives a pretty color. 
Serve very cold in thin glasses. 

— C. £. Hull 
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Surprise Your Husband by Using ELASTIC STARCH. 



CANDIES. 



Pure Lemon Drops.— Roll and squeeze the juice of fresh lemons, and to 
every half plat of equal parts of juice and water add 1 lb. granulated 
sugar. Boil until it will crack when tried in cold water, and then pour 
in.o shallow pans and mark into squares when nearly cold. These are 
good to clear the throat 

CocoANUT Drops. — 1 lb. grated cocoanut, dried for a few hours in the 
sun, or a slow oven; 1 lb. sugar, whites 4 eggs; drop on buttered pap^r; 
brown slightly. 

Maillard's Caramels. — 2 cups brown sugar, 1 cup molasses, boiled to- 
gether 10 minutes before putting in; 1 cup milk, 1-2 cup grated chocolate, 
small piece of butter; mix the three latter well together before putting 
in the former two; just before lifting add 1 tablespoon of extract vanilla; 
boil about 1 hour or until hard, in water. 

— Mrs. Kissam. 

Chopped Peanut Candy. — A small bowl of nuts, chopped fine; 2 teacups 
of granulated sugar, melted in a frying pan; as soon as the sugar melts, 
put in the nuts. You must work fast, or it will harden before the nuts 
ape flattened. 

— Miss L. F. 

Fudges. — 2 cups sugar, 1 cup milk, 2 small squares of chocolate, a piece 
butter size of walnut; boil until it hardens a little in water; take from fire; 
beat well, and pour in buttered pans, marking in squares. 

Marshm ALLOWS. — Cover 2 oz. of fine white gum Arabic with 8 table- 
spoonfuls of water; soak 1 hour; then heat gradually over boiling water, 
stirring occasionally until the gum is dissolved. Strain through a perfectly 
clean wire strainer, into a double boiler; add 7 oz. of X powdered sugar, 
stir over the Are until white and rather stiff; -this will take nearly 1 hour. 
Take from the flre, add 1 teaspoonful of vanilla, beat hard 5 minutes, pour 
while hot onto the well-beaten whites of 4 eggs, beating all the time.Dust 
a square tin pan with cornstarch, pour in the mixture and set away to 
cool. When cold, cut into small squares, dust each carefully with corn- 
starch and place between layers of waxed paper in tin boxes. 

Russian Cream.— 1 quart milk, 1 1-2 cups sugar, yolks of 4 eggs, 1-2 a box 
of gelatine; dissolve gelaitine in cold water sufficient to cover it; then 
beat and add the yolks, scald the milk and add the sugar to that; then 
add the gelatine and yolks, scald until all thickens, when a little cool add 
the beaten whites and put in moulds; flavor with brandy. 

— Mrs. Thomas B. Bar tram. 
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Maple Cream. — 2 cups brown or maple syrup, 2 cups granulated sugar, 
1 cup maple syrup, 1 1-2 cups milk, 1 tablespoonful butter, 1 pint English 
walnuts, i tablespoonful vanilla; bodl without stirring until consistency of 
caramels, adding nuts and vanilla after removing from fire; beat until it 
begins to grain. Turn out in buttered tins. 

— Mrs. Reynolds. 

Maple Fudge. — 2 cups of maple sugar, 2 of cream or instead 1 cup of 
milk, with 1 tablespoonful of butter; boll until It bubbles over the edge 
of the pan; pour in tins lined with nuts. 

— Mrs. H. N. Wakeman. 

Vassar College Fudge. — 2 cups sugar, 1 cup milk, 5 teaspoonfuls Ba- 
ker's Breakfast Cocoa; bodl, stirring constantly until it hardens, in water; 
pour into buttered pans; in about 5 minutes cut in caramel squares. 

— S. G. Bronson. 

Molasses Candy. — 1 cup molasses, 1 cup brown sugar, 1-4 cut water, 
butter size of a black walnut; boil until it hardens, if dropped into cold 
water. 

Sugared Popped Corn. — Put into a large saucepan 1 cup granulated 
sugar, 2 table^poonfuls water, 1-2 tablespoonful butter; cook fast for 3 min- 
utes; lemove to back part of stove and stir in, rapidly as possible, 5 quarts 
of popped com, which has been salted ready for the table. 



PICKLES. 

Green Tomatoe Pickle. — Slice thin, 1 peck green tomatoes, 1-2 peck on- 
ions, sprinkle lightly with salt, put a weight on them, let stand 12 hours; 
strain; put in a kettle and add 1-2 mustard seed; in a bowl mix 2 lbs. sugar, 
1-2 teaspoon cayenne pepper, 2 teaspoons each mace, allspice, ground cloves 
and black pepper, and a little cold vinegar. Then add enough vinegar to 
make up the gallon. Pour over tomatoes and onions; stew slowly until 
they are a bright yellow; stir with a wooden spoon. This is very fine. 

Mustard Pickle. — 1 quart each of small whole cucumbers, large cucum- 
bers sliced, green tomatoes sliced, and small button onions, 1 large cauli- 
flower divided into flowerets, and 4 "Ruby King" peppers cut fine; make 
a brine of 4 quarts water and 1 pint salt; pour it over the mixture of veg- 
etbles and let it soak 24 hours Heat just enough to scald it, then turn into 
colander to drain. Mix 1 cup flour, 6 tablespoonfuls ground mustard, and 
1 tablespoonful of turmeric wifh enough cold vinegar to make a paste, then 
add 1 cup of sugar, and sufficient vinegar to make 2 quarts in all. Bail the 
mixture until it thickens and is smooth, stirring all the time. Then add the 
vegetables, and cook until well heated through. 

— Mrs- R' B' Jennings* 

Knox's Gelatine Will Set Quicker Than Any Other. 
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Chtli Sauce (Excellent) 1 peck ripe tomatoes 1-4 peck large onions, 3 

red peppers (large), 2 tablespoons of salt, 2 even tablespoons whole cloves, 
2 even tablespoons allspice, 2 even tablespoons cinnamon, 1 quart vinegar, 2 
pounds sugar Boil 3 hours. 

— (;. M, B. S. 

Chetney Sauce. — 24 tomatoes, 8 red peppers, 2* onions, 4 cups vinegar, 
4 even tablespoons full of salt, 4 even tablespoons full of sugar, chop all 
together, boil 3 hours. You can double this receipt. 

— G. M. B. S. 

Green Tomato Pickles. — 1 peck of green tomatoes, cut in shreds, then 
chopped fine with 4 or 5 large onions; 1 tablespoonful of ground cloves, 
the same of cinnamon and allspice; a breakfast cupful of sugar; all of this 
is to be covered with vinegar, and stewed until tender. 

— Susan W. Nichols. 

Spiced Grapes. — 5 lbs. grapes, 3 lbs. sugar, 2 teaspoonfuls cinnamon, 1 
of allspice, and 1-2 of cloves; wash grapes and take the skins off, boil in 
water till tender; cook the pulp until the seeds separate; mix together, 
pour into colander or sieve, when squeezed through add sugar and spices 
and cook slowly, watching closely that they do not scorch. Very nice 
used with meats. 

— Mrs. D. B. Adams. 

Pickled Watermelon Rind. — Pare rinds cut in stripes, sprinkle on salt 
over night; in the morning drain it off, cook in equal proportions of vinegar 
and water until soft, drain again, make a syrup of 4 lbs sugar and 1 quart 
vinegar to 7 lbs. melon rinds, cinnamon and cloves; a little j^epper if »de- 
sired; then cook again, 15 or 20 minutes. 

— A. M. Wakeman. 

Sweet Pickle Citron. — 5 lbs. sugar to 10 lbs. citron or watermelon 
rinds; peel, cook fruit in water until almost soft, strain water off, and put 
the fruit in cold water, let stand over night; make a syrup of the sugar; 
1 quart vinegar, 2 oz. cinnamon, 1 oz. cloves, a little salt, putting spice n 
small bags; put in fruit, and cook until soft. 



PRESERVES AND JELLIES. 



Preserved Oranges. — 2 dozen Sicily oranges, 7 lbs. white sugar; wash 
oranges, then wipe and sli-ce in circular shape as thin as possible; add 6 
quarts of water, cold, and let stand until the next day; then boil until 
oranges are tender; add sugar an^ if the water boils away too rapidly add 
more hot water and boil until a nice pressure. 
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Canned Fruits should be opened two or three hours before needed, as 
the fiavor is much finer after the oxygen is restored. Serve as cold as 
possible. 

Amount of sugar requared for each quart can of fruit is aa follows: 
Cherries, 8 oz.; peaches, 6 oz.; raspberries, 6 oz.; Bartlett l;)ears, 8 oz.; 
strawberries, 10 oz.; pineapples, 8 oz.; whortleberries, 6 oz.; crab apples, 
10 oz.; quinces, 12 oz.; plums, 10 oz.; soury pears (whole) 10 oz.; ripe cur- 
rants 10 oz. 

Preserved Apples. — 5 lbs. apples, 2 lbs. sugar, 1 lemon or orange; pare 
and quarter apples, sprinkle over them the sugar, cover tight and let stand 

2 days; drain juice oft, add lemon or orange and cook well; add apples and 
cook until tender. 

— Mrs. R. B, Jennings. 

To Preserve Pound Sweet Apples.— Peel apples and put in cold wat-er 
for a few minutes; 3-4 lbs. of sugar to a lb. of fruit, boil syrup 5 minutes, 
then put in apples, slice in plenty of green ginger root, boil apples till 
tender, take them out, and boil down syrup. Put in a stone Jar and paste 
on paper. 

— Martha C Meeker* 

Spiced Apple Sauce.— 7 lbs. golden pippins* after peeling and paring; . 

3 1-2 lbs. sugar, 1 pint of vinegar, cloves and cinnamon. 

— A. M. Wakeman, 

Spiced Currants.— 5 lbs. currants, 4 lbs. sugar, 1 pint vinegar, 4 tea- 
spoonfuls cinnamon, 4 teaspoonfuls cloves. Boil slowly 3 hours. 

— A. M. Wakeman. 

Orange Quince.— 7 lbs. quinces chopped; 8 lbs. sugar, 8 oranges, rind of 
4; cook slowly. 

— A. M. Wakeman. 

Lemon Marmalade.— Allow 1 1-4 lbs sugar to 1 lb. lemon; pare half the 
fruit, cutting the rind into shreds; boil these in 3 waters until tender, and 
set aside; grate half the rind of the remaining yellow part only, remove 
seeds from all the fruit, quarter and chop; drain all the juice that will 
come away without pressing them, over the sugar. Heat this, stirring until 
the sugar is dissolved, adding a very little water. Boil and skim 5 or 6 
minutes; add the boiled shreds, and cook 10 minutes; then the chopped 
fruit and grated peel, and boil 20 minutes longer. , When cold, put into 
small jars, tied up with paper next the fruit, waxed cloths over all or put 
away in tumblers with self-adjusting metal tops. Press brandied tissue 
paper closely onto the fruit. 

Orange Marmalade.— Prepare as you would lemon, using all the grated 
peel, and but lb. for lb. of sugar and oranges. 

— C. E. Hull 
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ToiviATO Butter (Make in August, not later).— 7 lbs, ripe tomato^, 1 1-2 
lbs. sliced apples, 4 lbs. ligbt brown sugar, 1-2 cupful vinegar 1 teaspoonful 
cinnamon, 1 teaspoonful ginger, 1-2 teaspoonftil cloves. Makes 1 dozen 
jelly glasses. Remove skins from fruit, put into a preserving kettle, cook 
very slowly at least 1 hour, stirring often; axid sugar and spices and cook 
until of the consistency of apple sauce. Tie up the same as jelly. 

Rice and Milk (Recipe of 1840) — 3 tablespoonfuls rice to 1 quart milkj 
boil in double kettle until the milk disappears; pour intq a form wet with 
cold water. When cold, turn out and grate a little nutmeg on top, or if 
preferred cinnamon. Bat with cream, sugar, and cinnamon. 

— Elisabeth Duer King. 

Mulled Wine. — 1 i^nt of water with a few cloves an-d a little cinnamon* 
Let it boil. Separate the whites and yolks of 3 eggs. Beat th-e yolks with 
a tablespoonful of white sugar; as soon as the water boils pour it upon 
tlie yolks; add a pint of wine, then the well-beaten whites of the eggs^ 

— Susan W^ Nichols. . 

Calf's' Feet Jelly. — To 4 well-prepared feet put 6 quarts of water; boil 
to one half; when cool remove the fat; melt the jelly, add tne whites of 5 
€ggs, well beaten. Add wine, sugar, spice and lemon juice to taste, BoiJ 
all well together and strain through a flannel bag. Add h^lt of the win^ 
just before straining. 

— Susan IV. Nichols. , 

Rennet Custard.— Sweeten milk io taste, place over fire till lukewarm; 
remove from fire and mix in it tlioroughly some rennet, 1 tablespoon liquid 
rennet to 1 quart of- milk (in winter a little more may be required); le^ 
milk stand lukewarm till quite thick curd Is formed, then put in a cold 
place until it is to be served (the milk must be prepared in the dish tn 
which It is to be se'rved); if disturbed thfey will' separate, which must bte 
avoided. Serve with a little cream, plain or whipped. It may be served 
with preserved strawberries and flavored with brandy, rum or mocaschiirt 
before rennet is added. 



INVALIDS' TRAY. 

Oat Meal Gruel. — 1 heaping tablespoon of oat meal, blended with a 
little cold water, put into 1 quart of boiling water, boil (uncovered) till r»i. 
duced to 1 pint. Strain and let cool and settle. When it is quite cold, pour 
the liquid from the sediment. A<dd juice of 1 lemon an sugiar to taste. II 
you wish it warm, reheat before adding lemon juice. . 

Panada. — 1 pint of water, 1 slice of baker's bread and a few raisins. Lei 
this just come to a boil, then without breaking the bread, add sugar, nul- 
meg and a little sherry wine. 

— Susan W. Nichols. ^ 
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Makes linen look good as new.— ELASTIC STARCH. 

, Corn Starch Pudding. — 1 pint of milk, 1 tablespoonful corn starch; 
heat the milk to near boiling, then add ihe corn starch, wet in a little 
cold milk; sweeten and flavor to the taste after it is cooled a little add 
the whites of 2 eggs beaten to a stiff froth; then stir well into the corn 
starch. 

Egg and Milk Punch.— Stir well a teaspoonful of sugar and the yolk 
of an egg in a tumbler, then add a tablespoonful of the best brandy or 
whisky. Fill up the glass 3-4 full with fresh milk and then stir in well 
the white of the egg, beaten stiff. 

EGGNOG.—Proceed as fn egg and milk punch, adding in place of the milk 
1 cup of sweet whipped cream. The cream should be whipped and the white 
of an egg beaten stiff first of all, and the whole served at once. 

Egg Cordial. — ^Whip the white of a fresh egg nearly to a froth, then add 
1 tablespoonful of cream and whip both together. Add 1 tablespoonful 
of brandy gradually and mix well. Serve at once. This cordial is very 
nourishing and easily retained by a weak stomach. 

—Mrs. M. V. B. Dunham, 

Egg Gruels. — ^^I. Beat 1 €>gg, add salt, a little parsley and a teacupful of 
boiling water and stir fast while pouring in. Then pour over small pieces 
of toasted bread. 

II. Beat the yolk of 1 egg with a tablespoonful of sugar and pour over 
this 1-2 cupful of boiling water. Beat white of the egg stiff, sweeten a 
trifle and, adding a little wine or tart jelly to flavor, put it on the top. 
^ III. Boil 2 eggs 2 hours, and mash the yolks fine. Boil in 1 pint of fr^sh 
milk >and stir gradually on the yolks until creamy. Add a little salt. Ex- 
bellent for a weak stomach. 

Milk with White of Egg. — ^Shake thoroughly the whites of 4 eggs with 
1 quart of fresh milk in a tightly corked bottle or fruit can. This is of 
great use in fevers. 

Egg Lemonade. — ^^Beat the yolk and white of 1 egg separately and then 
together. Add half a tumblerful ot strong sweetened lemonade. 

— Mrs, M. V. B. Dunham. 

Orange Charlotte.— 1-3 box Knox's gelatine, 1-3 cup cold water, 1-8 
cup boiling water, 1 cup of sugar, 1 cup orange juice and pulp, whites of 
3 eggs, juice of 1 lemon. Soak gelatine in cold water until soft. Pour on 
the boiling water, sugar, and lemon juice. Strain and add the orange 
juice and pulp with a little of the grated rind. Cool in a pan of ice water, 
line a mold with lady fingers or sections of oranges. Beat the whites of- 
the eggs to a stiff froth, and when the orange jelly begins to harden beait 
it until light. Add the beaten whites, and beat together unitil stiff enough 
to drop. Pour into the mould. One pint of whipped cream may be used in- 
stead of the whites of the eggs, or it may be piled on the top after the char- 
lotte is removed from the mould. 
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USEFUL HINTS. 

When preparing food give your whole attemtion to whiat yooi are doing. 

As much depends on the baking and cooking as preparing. 

Confidence and experience are essential qualifications. 

To Test the Heat of an Oven.— Use a bit of white paper; if it burns 
at once the oven is too hot for anything. If it turns a delicate brown it 
indicates pastry heat; for cake it will be dark yellow; light yellow shows 
proper heat for biscuit and sponge cake, or any cake requiring slow baking. 

To Use Coloring Paste.— 1*ake a little out into a spoon on the end 
of a toothpick; dissolve thoroughly in a little water. 

To Test Temperature of Fat. — For anything that has been cooked, 
drop in a piece of bread and count 40. The bread should rise to the sur- 
face nicely browned. For raw food — potatoes, cakes, etc., count 60. To get 
the best results, let the fat hoil on the fire for 45 minutes before attempt- 
ing to cook anything in it. 

To chop suet, sprinkle with flour. It prev€nts matting together. 

To keep the fresh green color of vegetables, boil them without the cover 
on the kettle. 

Boiled ham, tongue or beef should be coolied in the water in which it 
was boiled. 

If possible, vegetables should be cooked the same day they are ga/thered. 

Poultry should not be eaten until twelve or fourteen hours after it hi 
killed. 

^Mildew spots can be removed if they are rubbed with a. mixture of soap 
and chalk. 

Warm bread and cake can be neatly cut by using a knife which hac 
beeen heated in boiling water. 

Onions are a preventive and oftentimes a cure for malarial fever. 

Onions, garlic, leeks, olives and shallots stimulate the circulation, 1b- 
crease the saliva and gastric Juice and promote digestion. 

Peas and beans are the most nutitious of vegetables, containing as much 
carbon as wheat and double the amount of muscle-forming food. 

A small pinch of carbonate of soda in the water preserves the color oi 
vegetables and lessens the unpaleasant odor of cabbage and onions wlien 
cooking. 

Celery engenders sleep. 

Knox's Gelatine will Set auicker ™*'*e^B«. 
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Asparagus purges the bloocl. 

Tomatoes act directly On'th^ liv^r. ^ '- 

Spinach and dandelion leaves are excellent for the kidneys. 

Ta Drive Away" Fltes.— Mix together 1-2 teaspoonful' powdered black 
pepper, 1 teaspoonfu,! b^ow^ sygar, 1 te-aspoonful cream- Place in. a roona 
where flies are troublesome; they will soon disappear. 

The latest remedy for flies comes from New Hampshire, and is said to be 
botli sure and agreeable. The wild sweet pea flower is the promised safe- 
guard against that hated pest, the housefly. A physician who has had 
much experience among the sick of the poorer classes declares that a pot 
of the peas grown in the sickroom will insure relief to the patient fre- 
iquently harassed almost beyond endurance. The varieties mentioned as 
most specially effective are the Lathyrus Maritimus, the purple variety 
which grows near the seacpast from New Jersey around to Oregon, and be- 
tide the coasts of the Great Lakes, an^d the Lathyrus ochrolencus, with its 
small, yellowish-white flower, which is found on the hillsides from New 
England to Minn-esota, and even further .West. 

Red ants may be banished from pantry shelves by the tise of whole 
cloves. . . 

For Mending China. — Dissolve gum arabic, say a half teaspoonful, in 
enough water to melt it; then stir in enough plaster of parls to make it the 
consistency of cream. Apply to the broken edges of china with a brush 
and press together. In three days th-^ article cannot be broken in the 
same place, and the whiteness of the cement, also the gloss, adds to its value 
^s it is hard to detect the break. 

.. Stains. — Remove ink stains from carpets with milk, afterwards wash 
with fine soap, a clean brush and warm water. 

For grease spots, use powdered magnesia, fuller's earth, or.buchwheat. 
Sprinkle on the spot, and let it lie (renewing if necessary) until all the 
grease is absorbed. 

Various Uses for Eggs. — An egg added to the morning cup of coffee 
makes a good tonic. 

A mustard plaster made with the white of an egg will not blister. 

The white skin that lines the shell of an egg is a useful application for 
a boil. 

,' A raw egg with fthe yolk unbroken taken in a glass of wine is beneficial 
for convalescents. 

White of egg beaten with loaf sugar and lemon relieves hoarseness — a 
teaspoonful taken once every hour. 

' It is said that a raw egg swallowed at once when a fish bone Is Caught 
in tlie throait beyond the reach of the finger will dislodge the bone and 
carry it down. ^ - 
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The wliite or a raw. egg turned over a burn or scald is most soothing and 
cooling. ;It can be applied, quickly, and will prevent inflammation, besides 
relieving the stinging pain. 

The whte of a raw egg is Ihe mosit satisfactory of pastes, and is better 
than any prepared mucilage or paste one can buy. Papers intended to bo 
put over tumblers of jelly and jam will hold very securely tand be air-tight 
if dipped in the white of an egg. 

Xp prevent cake from cracking while baking, make a hollow in the 
center before putting into the oven. , . ; 

To Clean Tm Wake.— Common soda applied with a mdistene-d newspa- 
per and polished with a dry piece will make it look like new. 

Crude Petroleum. — Few housekeepers understan-d the value of crude 
petroleum. It is not always easy to procure. Druggists charge from 15 to 
25 cents for a small pint bottle of it, but a quart bottleful may be pur- 
chasied at shops dealing in coal-oil supplies for about five cents.. 

It is one of the best oils for oiluing a hardwood floor; it cleans out the 
dust and gives a soft, new polish with little rubbing. The writer does not 
know of any polish with which the hardwood interior of houses may be so 
successfully treated, after it has become scratched and worn, and it is 
equally good for old scratched furniture, it 4oes not possess so disagree- 
able an odor as kerosene or benzine, and what odor it has quickly evap- 
the skin. Its use for this purpose is of ancient date. Ma^y of the healing 
orates. 

Crude oil is a popular remedy for rheumatism and various diseases ot 
wells of old were nothing more than peroleum wells. 

Good Polish for Woodwork. — ^With the use of Perfection Wax Oil 
Polish, there is no need for housekeepers to dread cleaning. This polish 
is meant to use on floors, vestibule doors and woodwork, and does away 
with crude oils and wax. It can be applied with a cloth, and any one can 
use it. 

One does not have to wait for it ito dry. It is an easier and quicker 
method of cleansing than by water; it hides scratches, removes stains and 
does not gum or darken the wood. 

If an oven is too hot in baking, place in it a dish of cold water. 

A bay leaf, or an inch of cinnamon stick boiled in milk makes a pleasant 
flavoring for custards; also lumps of sugar rubbed upon orange peel until 
quite yellow, then used for sweetening, or a few drops of rose in combina- 
tion with vanilla, and lemon with rose. 

How TO Cook Husbands! — A good many husbands are entirely spoiled 
by mismanagement in cooking, and so are not tender and good. Some 
women keep them too constantly in hot water; others freeze them; others 
put the in a stew; others roast them; and others keep them constantly in 
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a pickle. It cannot be supposed that any husband will be good and tender 
managed in this way, but they are really delicious when properly treated. 
In selecting your hus-band you should not be guided by the silvery appear- 
ance as in buying mackerel, nor by the golden tint, as if you wanted salmon. 
Be sure and select him yourself, «s tastes differ. Do not go to the market 
for him, as those brought to the door are always best. It is far better to 
have none, than not to learn how to cook them prperly. It does not 
make so much difference what you cook him in as how you cook him. See 
that the linen in which he is wrapped is white and nicely mended, with 
the required number of strings and buttons. Don't keep him in the kettU 
by force, as he will stay there himself if proper care is taken. If he splut- 
ter or fizz, do not be anxious; some husbands do this. Add a little sugar 
in the form of what confectioners call "kiss€s," but no vinegar or pepper 
on any account. A little spice improves them, but it must be used with 
judgment. Do not try him with anything sharp, to see if he is becoming 
tender. Stir him giently the while, lest he stay too long in the kettle and 
become flat and tasteless. If thus treated you will find him very digestible, 
agreeing nicely with you, and he will keep as long as you want. 

Home Comfort (an old-fashioned receipt) — ^Take of thoughts for self, 1 
part; 2 parts of thoughts for family; equal parts of common sense and 
broad intelligence; a large modicum of the sense of fitness of things; a 
heaping measure of living above what your neighbors think of you; twice 
the quantity of keeping within your income; a sprinkling of what tends 
to refinement and la esthetic beauty; stirred thick with Christian principle* 
of the true brand, and set it to rise. 
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